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Antonio Melani “Lenna” dress, $159. Dillards.com • 1-800-345-5273 
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The most environmentally ^004, Enjoy breakfast 

friendly ship on the river. ( ) served by room service on 
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in-room phones. Built and registered in 
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American crew. 


www.americancruiselines.com 

River Cruising Done Perfectly™ 






open sun decks give you 
plenty of space to relax. 
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American Cruise Lines is proud to introduce its seventh 
world-class ship and the newest generation of 
Mississippi paddlewheelers. Join us for 
a week — or a month, on a 
spectacular exploration 
of America’s 
greatest river. 
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stunning view of the river. 
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WHAT’S INSIDE 

IDEAS S: INSPIRATION FROM ACROSS THE SOUTH 



MAKE THE MOST 
OF YOUR SPACE 


This Arkansas home 
and garden prove you 
don’t need a large 
property to live big. 


HOME 

13 I CURB APPEAL Gain 
inspiration for your own 
front door from these 
Charleston entryways. 

22 I BEFORE & AFTER Simple 
updates and pops of color 
brighten this Arkansas 
kitchen. 


GARDENING 

29 I DESIGN Liven up 
your garden with vibrant, 
late-blooming tulips. 

34 I CONTAINER OF THE 
MONTH Colorful flowering 
bulbs bring spring inside. 

37 I MARCH GROW GUIDE 
40 I THE GRUMPY GARDENER 
Tackle belly-up violets, too 
much shade, an ugly hydran- 
gea, and slithering snakes. 


TRAVEL+CULTURE 

431 SCENIC ROUTE We give you 
10 ways to take in all sides of 
the Texas Hill Country. 

51 1 BOOKS Get a peek into 
Kim Cross’ new book What 
Stands in a Storm, about the 
South’s 2011 tornado outbreak. 
56 i BEST OF THE SOUTH These 
10 dishes from watering holes 
around the South raise the bar 
on bar food. 


COOKING 

99 I WHAT TO COOK NOW 
Chicken thighs are low 
in cost and rich in flavor. 

1081 COOKING LIGHT Our 
Sesame Chicken Tacos pack 
a tasty punch while staying 
healthful. 

112 I THE SLOWDOWN Impress 
your guests with this easy 
Sausage-and-Bean Stew. 

114 I SAVE ROOM You have to 
try The Ultimate Carrot Cake. 

IN EVERY ISSUE 


RISE OF THE 
RANCHER 

The allure of this mid-century 
modern home won over a pair 
of traditionalists. 


CHARLESTON NOW 

With a fresh crop of new 
hot spots, it’s never been 
a better time to visit the 
Holy City. 


THE SATURDAY 
MORNING CHEF 

Master the three basics of the 
Southern breakfast, and spin 
them into a spectacular meal. 


6 I Recipe Index 8 | Life at 
Southern Living 10 I Community 
Cookbook 110 I Test Kitchen 
Academy 118 ] Southern 
Journal 


cover photograph by HECTOR SANCHEZ ~ prop styling { 33 ; ELLY POSTON ~ container arrangements 531 HEATHER BARRIE AND MARY RUTH TRIBBLE 




MARCH RECIPES 

•QUICK PREP • PARTY PERFECT •MAKE-AHEAD •GOOD TOR YOU 



Main Dishes 

•* * •* Chicken, Farro, and 
Vegetable Salad with 
Lemon Vinaigrette, p. 102 

• Citrus-Braised Chicken 
Thighs, p. 100 

*• Fried Eggs, p. 92 

•* Garlic-Yogurt-Marinated 
Chicken Thighs, p. 104 

• Grits Cakes with Poached 
Eggs and Country Gravy, 
p. 97 

*• Poached Eggs, p. 92 

• Roasted Chicken Thighs 
with Flerb Butter, p. 106 

• Sausage-and-Bean Stew, 
p. 112 

•* Sesame Chicken Tacos, 
p. 108 


• The Ultimate Fried Egg 
Sandwich with BBQ 
Bacon, p. 97 

• Waffled Bacon & Cheddar 
Grits, p. 97 

• Waffled Gruyere & Flam 
Grits, p. 97 

• Waffled Jalapeho & 
Monterey Jack Cheese 
Grits, p. 97 


Sides 


*• BBQ Bacon, p. 97 

*• Goat Cheese Mashed 
Potatoes, p. 106 

*• Oven-Roasted Bacon, 
p.92 

• Overnight Slow-Cooker 
Grits, p. 92 

*• Pecan-Rosemary Bacon, 
p. 97 

*• Southwest Cornmeal 
Bacon, p. 97 

*• Stovetop Grits, p. 92 


Sweets 


*• Gherry-Rosemary 
Muffins, p. 10 

• Triple Chocolate 
Cranberry Oatmeal 
Cookies, p. 10 

• The Ultimate Carrot 
Cake, p. 114 


*• Sesame-Chicken Thigh 
Paillard with Peanut 
Sauce, p. 100 

• Shrimp ’n’ Grits Pie, 



EDITORIAL OFFICES: 2100 Lakeshore Drive, Birmingham, AL 35209. CUSTOMER SERVICE: Southern Living, P.O. Box 60001, Tampa, Ft 33660-0001; 800/272-4101. 
Customer service online 24 hours a day: www.southernliving.com/customerservice. SUBSCRIBERS: If the Post Office alerts us that your magazine is undeliverable, 
we have no further obligation unless we receive a corrected address within two years. MAILING LIST: We make a portion of our mailing list available to 
reputable firms. If you would prefer that we not include your name, please call or write us. REPRINTS: Wright’s Media, 877/652-5295 
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INTENSE DARK 


Slow-Melting Chocolate. Complex Flavor. 
Unrivaled Intensity. In Eight Luxurious Varieties. 


LIFE AT SOUTHERN LIVING I MARCH 2015 


A Postcard from Charleston 

Tasting notes from one of the South’s most delicious cities 


NOT LONG BEFORE this issue went to press, my 
wife, Susan, and I went to Charleston, South Carolina, 
for a weekend. We had lived there for a few years before 
moving to Birmingham, and some old friends had 
invited us to a special gathering we couldn’t pass up. 

We stayed at the John Rutledge House Inn, an elegant 
bed-and-breakfast on Broad Street that dates back 
to the 1700s (it’s the supposed birthplace of she-crab 
soup), and we didn’t bother to rent a car. We wanted to 
walk, take our time, and see our beloved old city up 
close. We wanted to be tourists. 

I can’t do the experience justice, because walking 
through Charleston is something to be done with all 
the senses. You need to smell the salt air, hear the 
clop clop of horse hooves on cobblestone streets, see the 
afternoon light hitting the church steeples. It’s also 
hard to describe the electricity coursing through the 
city, the palpable sense of creativity and commerce and 
conversation that makes it seem like a giant cocktail 
party. (And yes, they do like their cocktails, as evidenced by the number of new bars in town.) 
When I worked there during the Great Recession, there were practically tumbleweeds blowing 
down Upper King Street, but now there are new restaurants, shops, and galleries every 10 feet. 
Surprises await around every corner: Look, it’s a tiny coffee shop! A cool hat store! A cute bakery! 

It feels like you’re in Paris, only there are Southern accents floating on the air. 

But it’s the food that has really taken this town by storm. To understand Charleston now, you 
have to taste it. You have to try the pickled shrimp at Edmund’s Oast, the oyster sliders at The 
Ordinary, the carnitas taco at Minero, or the fried chicken at Leon’s (spicy, crispy perfection). You 
have to sit in the converted gas station that is Xiao Bao Biscuit and have a cabbage pancake, or— if 
you want to get closer to the ocean— try the shrimp roll at The Obstinate Daughter on Sullivan’s 
Island, which Southern Living named one of the best restaurants in the South last fall. There are so 
many options that it can be overwhelming, and I’m just talking about the new spots. 

That’s why I thought it was high time we did a guide to what’s happening in the Holy City 
(“Charleston Now,” page 70). There isn’t a magazine big enough to really get the job done, but 
think of Jennifer Cole’s story as an appetizer, something to whet your appetite for one of the most 
delicious cities in the South. I can’t wait to take another bite. 



SID EVANS, EDITOR IN CHIEF 

SID@SOUTHERNLIVING.COM; ©SIDMEMPHIS 




LOOK FOR OUR NEW SPECIAL EDITIONS! 

Spring is here, and it’s time to get the garden in shape. Check out 
ContainerGardening— filled with more than 100 gorgeous pots 
for indoors and out. Want fresh ingredients from your backyard? 
Easy Gardening is your ultimate guide to growing Southern edibles. 



EACH MONTH, WE 
GET A LOT OF 
READER LETTERS. 
BELOW IS AN EXCERPT 
FROM A RECENT 
FAVORITE. 

LETTER OF THE MONTH; 

Myjanuarg Southern Living 
arrived earlier this week! 
First, let me say that! grew 
up in Birmingham and have 
beenfamiliar with Southern 
Living since the day it began. 
As a young married girl, I 
always relied on Southern 
Living to help me learn to 
cook and decorate my new 
“home and garden.” As my 
husband and I were trans- 
ferred to Atlanta, Memphis, 
and Houston and then back 
to Atlanta, Southern Living 
always came with me. This 
issue is so interesting that it's 
taken me three or four days 
to slowly enjoy and absorb 
all the wonderful articles! 

I particularly loved the 
10 Decorating Resolutions, 

The New Atlanta, Pretty Little 
Spaces, and Winter Beers 
(six-packs to both my son and 
son-in-lawfor Christmas!). 

-L. RANSOM 
ATLANTA 

P.S. / enjoy the iPad version 
as well. 


CHARLESTON 

INSIDERS’ 

WEEKEND 

Southern Llvingwill 
be hosting several special 
events in Charleston 
May 1-3. For more info, 
visit southernUving.com/ 
charleston. 
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There's just no resisting the tantalizing colors, continuous blossoms and easy-care 
petite size of our Lo & Behold® Butterfly Bush. Visit us at provenwinners-shrubs.com. 


PiW 


PROVEN 

WINNERS 


COUMiOcmOCE 






COMMUNITY COOKBOOK 

BUILD A BETTER LIBRARY, ONE GREAT BOOK AT A TIME 



When the SL Test Kitchen started to test recipes 
from Martina McBride’s new cookbook, we 
quickly found out this country star doesn’t just 
write Grammy-winning songs— she also creates 
cookies that are big hits! Around the Table is filled 
with her most beloved dishes, family stories, 
and easy party ideas from a woman who knows 
how to keep a crowd entertained. 



TRIPLE CHOCOLATE 
CRANBERRY 
OATMEAL COOKIES 

The prepared dough keeps well, 
covered, in the refrigerator. Let it 


sit at room temperature for 
about 20 minutes, and then 
scoop and bake. 

1 cup all-purpose flour 
V2 tsp. baking soda 
V2 tsp. ground cinnamon 
V4 tsp. kosher salt 

10 Tbsp. unsalted butter, 
softened 

V2 cup granulated sugar 

V2 cup packed light brown 
sugar 


To order Around the Table, visit amazon.com or your locai bookstore. 


I large egg 
I tsp. vanilla extract 
I Tbsp. orange zest 
I cup old-fashioned oats 
1/2 cup semisweet chocolate 
chunks 

I cup milk chocolate chips 
I cup white chocolate chips 
V2 cup dried cranberries 

Preheat the oven to 350°. Line 
2 (17- X 13-inch) rimmed baking 
sheets with parchment paper. 
Whisk together the flour, baking 
soda, cinnamon, and salt in a 
medium bowl, and set aside, 
in a large bowl, beat the butter, 
granulated sugar, and brown 
sugar with an electric mixer until 
smooth and fluffy. Add egg, 
vanilla, and orange zest, and 
beat until blended. Add the flour 
mixture and oats, and stir 
until blended. Stir in chocolate 
chunks, '/2 cup of the milk 
chocolate chips, V 2 cup of the 
white chocolate chips, and the 
cranberries. Drop batter by 
rounded Tbsp. onto prepared 
baking sheets, at least 2 inches 
apart. Bake for 12 to 14 minutes 
or until the edges are lightly 
browned. Cool on baking sheets 
for 5 minutes, then transfer 
cookies to a rack, and cool 
completely. In separate small 
bowls, microwave remaining 
1/2 cup milk chocolate chips and 
'/2 cup white chocolate chips at 
HIGH power for 1 minute, stirring 
after 30 seconds. Using a small 
spoon, drizzle the melted 
chocolate over cookies. Let 
stand until the chocolate sets, 
about! hour. 

MAKES about2V2 dozen. HANDS-ON 
30 min.; TOTAL 2 hours, 5 min. 



CHERRY-ROSEMARY 

MUEEINS 

These sweet and savory muffins 
have a unique and delicious 
flavor combination. 

4 cups all-purpose flour 

1 tsp. kosher salt 

IV2 Tbsp. baking powder 
IV2 cups sugar 

2 medium oranges 
2 large eggs, beaten 

IV2 cups milk 
V2 cup butter, melted 
IV2 cups dried cherries, lightly 
chopped 

2 Tbsp. chopped fresh 
rosemary 

Preheat oven to 375°. Lightly 
grease or line 2 (12-cup) muffin 
tins. In a large bowl, whisk 
together the flour, salt, baking 
powder, and sugar. Grate 2 Tbsp. 
of zest from the oranges, and set 
zest aside. Then squeeze the 
oranges to get Vi cup juice. In a 
medium bowl, combine the 
eggs, orange juice, milk, and 
butter. Stir the egg mixture into 
the flour mixture until just 
combined. Fold in orange zest, 
cherries, and rosemary. Spoon 
batter into muffin tins, filling > 

Z 

three-fourths of each cup. Bake i 

for 18 to 20 minutes or until a J 

wooden pick inserted into the ^ 

center comes out dean. | 

< 

MAKES 2ciozen. HANDS-ON IBmin., 3 

TOTAL 55 min.® t. 
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We’re all about comfort 


The 

Company 





thecompanystore.com 
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15%Off 


order + Free Shipping 


your 


Enter code SLMAR15 m your shopping cart. Shop with us online at 
thecompanystore.com/SLMAR15 or call 1-800-799-1399. Expires 4/20/15 


Shown: Wakefield Duvet Cover, Chaplin Matelass^ Norwood Accent lable, Mirage Rug ,Chambray Voile 
Panels, and ThmerLamp . Exclusively at thecompanystore.com 




bj LIBBY MONTEITH MINOR ~ styling bj ELLY POSTON ~ photographs by HECTOR SANCHEZ 
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HOME 


CURB APPEAL 




PLAY 

THE 

BLUES 


THE DOOR: strike 
a high note on an 
otherwise toned- 
down entry with 
a pop of color. 
This home has 
classic crafts- 
manship, such 
as fluted pilasters 
andastarburst 
transom, but 
what really 
shines— other 
than acute pup— 
is the deep blue 
paneled door 
with shiny brass 
accessories. 

THE CONTAINERS: 

Liven up the look 
with plants in 
complementary 
colors. “The 
beautiful blue 
door, surrounded 
by crisp white 
architecture, 
made me long for 
a zesty contrast,” 
Heather says. She 
flanked the door 
with satsuma 
mandarin 
topiaries for a 
fresh splash of 
orange. Large, 
sapphire-glazed 
ceramic pots 
offer a nice boost 
and tie back to 
the door’s bold 
shade. Zinnias, 
lantanas, and 
cosmos in citrusy 
hues pour out 
of the pots. 



GET THE 
LOOK 







L 


Solid Brass “S” 
Style Door 
Knocker, $35.29; 
houseofantique 
hardware.com 



Cauldron Pot 
in Blue, $220, 
available through 
Charlie Thigpen’s 
Garden Gallery; 
205/528-1000 



Heavy Brass 
Mail Slot, 

from $39.95; 

signature 

hardware.com 



Beacon Hill, 

$386; troy- 
lighting.com for 
retailers 
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THE HOME BUILT AROUND 
ONE GREAT ROOM... 

AND AN EVEN BETTER HOST 


Frank is a teller of dad jokes, an amateur 
chef and a colorful sports commentator. 
Sharing his home with people is his way 
of sharing himself So Frank and his wife 
designed their custom Schumacher home 
around a great room that gives the entire 
family plenty of space for just about anything. 
Like watching the big game, screening 
movies or even hosting poker night. 

No two Schumacher homes are exactly alike. 
Let us build the home of your dreams 
on your lot with every little detail designed 
with you and your family in mind. 

Visit a design studio near you to tour one 
of our amazing model homes in person 
or call 855-297-1932 to speak with aNew 
Home Consultant today. 

Get inspired at schumacherhomes.com 


ex-u^ 

SCHUMACHER HOMES 


YOUR INSPIRATION HAS A HOME 



HOME 


CURB APPEAL 




PEACHES 

AND 

CREAM 


THE DOOR: Let 

a cheerful paint 
color loosen up 
aformalfacade. 
This coral shade 
peps up a Palla- 
dian transom, 
traditional pedi- 
ment, and regal 
door knocker. 
Break from 
an otherwise 
symmetrical 
look with a single 
carriage lantern. 

THE CONTAINERS: 

Use tall planters 
to heighten a 
doorway visually. 
Here, double- 
decker wax-leaf 
ligustrum topiar- 
ies stand at 
attention by the 
door. “The classic 
architecture 
called for elegant 
containers,” 
says Mary Ruth. 
Circling each 
cast-stone urn is 
a ring of petunias 
andcalibrachoas 
in shades of 
peach and 
orange, echoing 
the door’s warm 
hue. Trailing 
creepingjenny 
and variegated 
English ivy spill 
over the edge, 
softening up 
the home’s 
straitlaced feel. 



GET THE 
LOOK 


Hand-Welded 
House Number, 

$30; anthro 
pologie.com 



ELK Lighting 
Grande Isle 
Sconce, $818; 
farreys.com 



Acadia Urn, 

$299; 

frontgate.com 



Lion Door 
Knocker, 

$139; 

rejuuenation.com 
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PRODUCTS, FROM TOPiCOURTESY BALDWIN HARDWARE; COURTESY SHADESOFLIGHT.COM; COURTESY HOME DEPOT; COURTESY SCENARIO HOME 
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HOME I CURB APPEAL 


GET THE 
LOOK 

K) 

Estate Knob 
(5041), 
from $100; 
batdwin 
hardware.com 
for retailers 



Federal 

Hanging 

Lantern, 

$459; 

shadesof 

light.com 



4 Inch Solid 
Brass Number, 

$2.97; 

homedepot.com 



Blue 

Ceramic 

Planter, 

from $480; 
scenario 
home.com 



Paint: 

Tradd Street 
Green 

(DCR090); 

duron.com 


GREEN 

TO 

ENVY 


THE DOOR: Give 
guests a warm 
welcome with 
friendly tones 
of green, gray, 
and blue. This 
grand double- 
door entry is 
balanced by its 
easygoing, leafy 
hue and simple 
carving. The 
weathered patina 
of the pendant 
iantern suggests a 
home that’s mel- 
iowed over time. 

THE CONTAINERS: 

Carry on the 
verdant theme 
with cast-stone 
pots in a bronze 
verdigris finish. 
Their rounded 
shape softens 
the rectangular 
lines of the 
doors. The 
foliage of saivia, 
rosemary, 
coieus, and 
ornamental 
kale reflects 
the doors’ green 
color, while lush 
complementary 
flowers such as 
lobelias, salvias, 
bacopas, and 
petunias billow 
out from the 
containers. 
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HOME 


CURB APPEAL 





SOLAR 

FLAIR 


THE DOOR: Amp 

up a traditional 
home with unex- 
pected sunset 
hues. Here, fiery 
red paint ener- 
gizes an entry way, 
which exudes 
elegance with its 
ornate transom, 
dentil molding, 
filigreed pendant 
light, and wrought 
iron railing. 

THE CONTAINERS: 

Counter the 
traditional look 
with a more 
modern vibe by 
incorporating 
boxy earthen- 
ware planters 
that reflect the 
geometric shapes 
found on the 
paneled door 
and molding. 
They’re bursting 
with plants that 
pack a tropical 
punch, including 
Chinese fan 
palms, scarlet 
bromeliads, and 
gold-variegated 
aucuba and ivy. 


GET THE 
LOOK 

' t H/ .( I • 

Heavy Duty 
Brass Traditional 
Mall Slot, 

$99.90; 

houseofantique 

hardware.com 



Square Hanging 
Pendant Light, 

from $375; 
beuolo.com 
for retailers 


G 

O 

PLEASE 

RING 


“Please Ring” 
Doorbell 
Button, 

$18; 

rejuuenation.com 



Fiberstone Box, 

from $215; 

jayson 

home.com 
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If you have migraines with 15 or more headache days a month, you’re living a Maybe Life. 




ALSO BE LjiyiNG_WITH:CHI^NIC.MIGRAINE: 


But knowing this thing you’re going through has a name means knowing you can find 
treatments that are right for you. 


TO FIND A HEADACHE SPECIALIST 


AND FOR MORE INFORMATION, VISIT 


MYCHRONIC 

IGRAINEc 


w ALLERGAN ©2014 Allergan, Inc., Irvine, CA 92612, APC80PH14 






GET 


THE LOOK! 


Rue Royale 

(RL4184); 

homedepot 


MORE SHADES OF 
CHARLESTON 

We spotted these classic, colorful front 
doors in the South of Broad neighborhood 
(mapped below). Now we want to see 
more from around the South! Share your 
favorites from any town by posting on 
Instagram with #SLFrontDoors. O 


Broad St. 

TraddSt. ^ 

^ S. Battery 




J. 


kKiiHfiitfftiiiillijjiiSh 


1 
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Lennox® ofFers the quietest, 
most efficient system on Earth. 

Which means not only does it give you 
peace of mind, it gives you peace. 
Learn more at lennox.com. 
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HOME I BEFORE & AFTER 


What a Little Color Can Do 

A remodel focused on simple design with pops of green brings out the brighter side of this Arkansas kitchen 


A new soffit gives the 
illusion that the cabinets 
touch the ceiling. 





A BURST OF CITRUS IS 

a surefire way to add energy. 
Just ask designer Melissa 
Haynes (melissahaynesdesign 
.com), who redesigned this 
kitchen for a pair of doctors 
with a busy, on-call lifestyle. 
After living in the Fayetteville, 
Arkansas, house for about a 
year, the couple was ready to 
lighten and modernize their 
Country French kitchen, but 
they needed help. Melissa 
found a way to simplify 
and open the crowded yet 


well-built kitchen without 
doing a complete gut job. 

Her process began with 
evaluating existing features 
that were solid and expensive 
to replace. Costly floors, 
cabinets, and appliances 
stayed but were updated with 
new paint, cabinet fronts, 
and quartz countertops. 
Melissa created a larger 
island that now boasts extra 
dishwasher drawers and 
comfy stools, which make 
it an inviting hangout area. 


Next, she stole 
space from a closet 
to fit in a breakfast 
nook. To help liven 
up the classic white 
walls and cabinetry 
(painted Benjamin Moore’s 
Ballet White), she carefully 
chose a palette of green and 
orange accents. Mixing 
metals, such as brass 
hardware with stainless 
steel, provided the ideal 
finishing touch to modern- 
ize the look. 


What Melissa did: 

■ Cleaned up fussy cabinetry 

■ Eliminated the hanging pot rack 

■ Built a larger island with hidden 
storage 

■ Freshened the palette 

■ Incorporated family-friendly 
materials such as durable 
quartz countertops and 
Sunbrella fabrics 
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BED BATH & ■ 

BEYOND " 

I 


Take 20% off one single item. 
Present this coupon. 
Valid for in-store use only. 


Coupon Expires 4/21/15 


10166380000000015111 


OF OUR HUNDREDS OF THOUSANDS OF ITEM1:» 

Valid lor in-store use only. Copies not accepted. Limit one coupon, Savings Certificate, special offer or discount per item. Cannot be combined with a price match. Coupon must 
be surrendered at time of purchase; any return of purchase will reduce your savings proportionately. The discount cannot be applied to gift cards, shipping, or sales tax. Offer 
excludes the following: Alessi, Arthur Court, Breville®, Britto"” Collection, Brookstone®, DKNY, Fitbit'”, kate spade, Kenneth Cole Reaction Home, KitchenAid® PROLINE, 
Kosta Boda, Le Creuset®, Lladro®, Miele, Monique Lhuillier, Nambe®, Nautica®, Nespresso, Orrefors, Riedel, Roomba 800 Series Vacuums, Shun, Swarovski, Swash, 
Swiss Diamond, Vera Wang®, Victorinox Luggage, Vitamix®, Waterford®, or Wusthof®. Alcoholic beverages excluded where required by law. 

Baby Brezza®, Baby Jogger™, Babyrnel™, BEABA®, Bugaboo, Bumbleride™, clek®, CYBEX, Destination Maternity®, Ergobaby™, Foundations®, Inglesina®, Maxi-Cosi®, 
Mountain Buggy®, Oeuf, Orbit Baby®, Peg Perego, Petunia Pickle Bottom®, Phil & Teds®, Ouinny®, Stokke®, storksak®, Svan®, Under Armour®, UPPAbaby®, Vera Bradley®, diapers, wipes, 
formula, baby food, or portrait studio services. Valid for 10% off Dutailier® products. 




BED BATH & 

BEYOND 


TO KEEP THE SAVINGS COMING ALL YEAR LONG 



EMAIL 

FIRST-TIME SUBSCRIBERS GET A 20% OFF ONE 
SINGLE ITEM EMAIL OFFER FOR IN-STORE USE. 


Visit bedbathandbeyond. com/ Magazine 


11 MOBILE 


^ FIRST-TIME SUBSCRIBERS GET A 20% OFF 

ONE SINGLE ITEM MOBILE OFFER FOR IN-STORE 
OR ONLINE USE ON A FUTURE PURCHASE. 


Text MAG to 239663 

Message and data rates may apply. Mobile internet access required. 

Up to 8 msg/month. Text STOP to 239663 to cancel. 
http://wwv/.bedba^andbeyond.com/tcp for Terms, Conditions, and Privacy. 


For locations nearest you visit bedbathandbeyond.com and click on Store Locator or call 1-800 GO BEYOND® (1-800 462-3966) 


CUT COUPON ALONG DOTTED LINE 




HOME 



THE BACKSPLASH 

Beveled Ann Sacks subway tile 
in a celadon shade sets the tone for 
a bright and lively color palette. 


^ THE LIGHTING Aclear 
glass pendant (Katie Large 
Fitter Pendant; circalighting.com) 
over the sink and a brass double 
pendant above the island (shown on 
previous page) provide light with- 
out adding visual weight overhead. 


THE PANTRY A wine cooler, 
relocated from elsewhere in 
the house and outfitted with new 
beverage drawers on the bottom, 
turns part of the pantry into a 
drink station.® 


TAKE A 
CLOSER LOOK 


THE BREAKFAST 
NOOK A custom octagonal, 
quartz-topped table surrounded 
by three chairs and a freestanding 
banquette “offers a lot of seating 
in a tight space,” says Melissa. The 
pair of fruit drawings gives a subtle 
nod to the room’s color scheme. 


THE CABINETS New 

furniture-like feet and large 
recessed (not overlaid) doors and 
drawers upgrade existing cabinets. 
“The bigger the cabinet doors, 
the fewer you need, which creates 
a cleaner look,” Melissa says. 
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Relax in the comfort of timeless fabrics that are simple to clean, fade-resistant and 

add character to any home. For inspiration visit, sunbrella.com/novel 



ADVERTISEMENT 



Dining Room, Richmond, VA: Experience the simple pleasure of 
dining “alfresco” with French doors in the eating area that open to a 
covered porch. Keep window treatments minimal so you can savor 
the abundance of beauty and natural light all year long. 

BUILDER: CREATIVE HOME CONCEPTS, LLC CreativeHomeConcepts.com 
DOOR TYPE: MARVIN ULTIMATE SWINGING FRENCH DOOR 


Living Room, Greenville, SC: Who needs a conventional 
display of framed art and photographs when you can have 
a wall full of windows highlighting a one-of-a-kind view? 
These expansive picture windows are designed to capture— 
not obstruct— a 180 panorama of the mountains and 
Greenville skyline. 


BUILDER: DILLARD JONES BUILDERS DillardJones.com DESIGNER: SH DESIGNS 
WINDOW TYPE: MARVIN PICTURE WINDOW 


Every Marvin window and door is made 
to order, one at a time. An unparalleled 
value in the market. Marvin offers 
craftsman-quality construction, 
energy-efhcient technology, and the 
industry’s most extensive selection of 
shapes, styles, sizes, and options. 


integrity 


Built around you. 


Wmakvin 

Windows and Doors 


SEE THE VIDEOS: MARVINWINDOWS.COM/SOUTHERNLIVING 


Integrity Windows and Doors is part 
of the /yiarvin Family of Brands. With 
low-maintenance Ultrex® Fiberglass 
exteriors, rich wood interiors, and a wide 
variety of options. Integrity products 
offer superior value and are the ideal 
complement for any home design. 


Bedroom, Tampa, FL: Relax and surround yourself with the majesty of 
Florida’s natural landscape— minus concerns about unpredictable climate. 
Fligh winds and intense elements can cause some windows to degrade 
over time, but Integrity® Windows from Marvin hold strong and perform 
under stress to keep your project looking great for years to come. 

BUILDER: lAVIC HOMES JavicHom es.com DESIGNER: JEFF AVERY/ MAGNOLIA INTERIORS 
WINDOW TYPE: INTEGRITY WOOD-ULTREX DOUBLE HUNG WINDOWS 


Southern Liviii^ 

custom builder program 

SouthernLivingCustomBuilder.com 


BEAUTIFUL VIEWS 
FROM EVERY ROOM 


PHOTOGRAPHS FROM TOP: BRYAN CHAVEZ, FRED ROLLISON PHOTOGRAPHY, ROBERT AZMITIA 



369 


TTrm^ 




HANDCRAFTED 

IN AMERICA. 


Marvin Ultimate Double Hung and Transom Windows 
Marvin Ultimate Swinging French Doors 


Todd Hansen, Albertsson Hansen Architecture, Ltd. 




DON'T JUST REMODEL, 


TRANSFORM. 

Our products play a major role in the transformation of your home. We offer design choices like beautifid wood species options that can he 
stained to complement your decor, Interior Shades that fit seamlessly into new windows, and a wide selection of hardware choices. In addition 
to top-quality products, we offer ideas and solutions to fit your vision and make the transformation all you dreamed it could be. 


MARVINi:4 

Windows and Doors 

Built around youi 


Find inspiration and solutions at MARVINWINDOWS.COM 


©2015 Marvin Windoius and Doors. All rights reserved. ©Registered trademark of Marvin Windoius and Doors. 






At Proven Winners, we love flowers as much as you do, and we're 
working every day to bring you only the very best for your southern 
garden. So no matter what your reason, you can count on us for the 
most beautiful and dependable plants for your region that will fit 
right in with your garden style. 

Find more FREE gardening ideas online or by requesting our 
all-new Proven Winners 36-page Gardener's Idea Bookal 
www.provenwinners.com/book95. Or talk with one of our 
gardening enthusiasts by calling 815-895-8130. 



Look for Proven Winners in our distinctive containers at independent 
garden centers across the country and The Home Depot or buy 
online at wvvvv.provenwinners.com. 










Up Your 
Garden 


Take a iessonfrom Virginia’s historic^ 
Eyre Hall and use the vibrant colors of 
late-blooming tulips to bring your ' 
perennial borders to life 


Scuthf'ui 


GARDENING 


SOLUTIONS FOR OUTDOOR 


by SUSAN STILES DOWELL - photographs by ROGER EOLEY 
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Tulips and pansies add 
spring color to established 
borders of boxwoods and 
crepe myrtles. 


HEAD GARDENER LAURIE KLI NG E L is in her ninth year of using tulips to dress the 
perennial borders at Eyre Hall in Gheriton, Virginia. Avisitor magnet 365 days a year, the 
2-acre walled garden is lush with English boxwoods planted circa 1800 and is still owned by 
descendants of John and Ann Eyre, whose parterre design included some of the first crepe 
myrtles imported to America. The show of brilliant tulip colors against the towering old growth 
is a miracle of rejuvenation that Laurie maximizes with thoughtful patterns and critter-proof 
bulb cages. She and her crew plant the five borders with 4, 500 new bulbs every fall to bring a 
modern touch to the imprint of previous generations. “Weaving stunning tulip colors through 
these borders of old, established trees and shrubs in fresh ways is a challenge,” she says of her 
design work. “But the single, late-blooming hybrids have the biggest flowers and longest stems, 
and they can turn a demure garden into a Mardi Gras.” Her border arrangements this spring 
reveal the power of bulbs— an amazingly affordable and prolific source of garden color— 
to wake and shake up the garden when we need it most. 


NO- 

JUST ADD TULIPS 


The Big Idea 

Grepe myrtle trees stay bare 
through tulip time, so their 
branches look skeletal. The 
mottled trunks are promi- 
nent when other trees are 
growing green. Play up the 
trunks’ two-tone bark with 
blooms, and enhance the 
branches with plants that 
offer contrasting leaf textures. 

The Plants 

Mahogany and blond tones 
in the ‘Natchez’ crepe myrtle 
tree bark get pumped up 
with a foreground mix of 
colorful ‘Delta Tapestry’ 
pansies. Mid-ground ‘Hocus 
Pocus' tulips with their slash 
of red emphasize the graphic 
tree bark. Between the two 
rows of intense yellow are 
blue ‘Mr. Fokker’ anemones 
and camassias to relieve the 
eye. The feathery texture 
of chartreuse baby’s breath 
spiraeas, broad leaves of 
emerging hostas, and 
mounded backdrops of 
English boxwoods, doublefile 
viburnums, and hydrangeas 
provide contrasting foliage. 

The Details 

To ensure a full tulip border 
that voles won’t devour in 
winter, Laurie plants bulbs in 
clutches of up to 20 in a bulb 
basket. She makes a basket 
by using galvanized wire to 
sew a 12-inch-diameter circle 
of V 2 -inch rat wire (aka 
hardware cloth) to a 37- by 
10-inch piece of rat wire. 
Then she buries each basket 
about 2 V 2 times as deep as 
the size of the bulbs. 
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GARDENING 


DESIGN 


NO. 2 

DON’T FORGET FOLIAGE 


”3 

SOFTEN YOUR PALETTE 


The Big Idea Pair flam- 
boyant tulips and pansies in 
a vibrant pink-and-blue color 
combo to contrast with 
established trees and shrubs, 
such as the dark burgundy 
leaves of Japanese maple. 

The Plants Hot pink 
‘Grand Style' tulips, blue 
pansies, ‘Emperor I’ Japanese 
maple, ‘Burgundy Wine’ tree 
peonies, light green spiraeas, 
boxwoods, and deutzias 


The Details The shrubs 
and trees provide foliage that 
comes out at the same time 
that the tulips bloom. The 
emerging fern fronds will 
help hide yellowing tulip 
foliage after the flowers drop. 
Blooming trees and shrubs 
such as spiraeas, deutzias, 
and crepe myrtles bring pops 
of color to the garden after 
the tulips wane. 


The Big Idea Let a garden 
structure, such as the white 
gate below, establish your 
border’s overall scheme. 

Go for a single wash of color 
by keeping all flowers and 
blooming shrubs in the 
same hue. 

The Plants Crepe myrtles, 
dwarf English boxwoods, 
‘Mrs. John T. Scheepers’ 
yellow tulips, ‘Maureen’ 
white tulips, white and 


yellow pansies, and Chinese 
snowball 

The Details Tucking the 
tulip groupings near clearly 
marked dormant perennials 
ensures that once the tulips 
fade, their dying foliage is 
hidden by emerging leaves. 
Pansies offer the right bloom 
time and colors to support a 
bold presentation. White 
Chinese snowball flowers 
match the gate. 





GROW A GALLERY OF TULIPS 


GARDENING 


DESIGN 


'A 


THESE POPULAR BULBS OFFER A WIDE ARRAY OF COLORS, SHAPES, AND SIZES 



1. ‘HOCUS POCUS’ (Single Late): Strong canary yellow with a scarlet flame, tall, a stunning cut flower. 2. ‘MAUREEN’ (Single Late): Tall, strong-stemmed, 
clear white, aspring border staple. 3 . ‘flaming parrot (Parrot): Bold example of two colors in one bloom, has serrated edges, begs to be a 
conversation piece. 4. ‘VIRICHIC (Uly-Flowered): Pink with tawny yellow flames, morphing to purple with yellow flames. 5. ‘GREEN STAR’ (Lily-Flowered): 
A starburst shape in white with green flames, shows up best against dark foliage. 6 . ‘blushing beauty’ (Single Late): Huge bloom of straw yellow, 
blushingat base with salmon or pink. 7. ‘DORDOGNE’ (Single Late): Subtle color play of orange, red, rose, and yellow. 8 . ‘GRAND STYLE’ (Single Late): 
Hot pink and tall stem— always making a statement. 9. ‘spring green’ (Viridiflora): Ivory with green feathering on petals, a softer-looking choice ® 
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Melt Your Belly Fat 


TRY ANY OF THE DELICIOUS 
SMOOTHIES BELOW TO GET 
YOUR DIET STARTED 

(^^reen Energy 

8 Tbsp Almased 
1 2 oz unsweetened 
almond milk 

1 cup raw spinach leaves 
y 2 pear 

1 tsp stevia (optional) 

Mocha Magic 

8 Tbsp Almased 
1 2 oz unsweetened 
almond milk 
1 Tbsp unsweetened 
cocoa powder 
% cup cold coffee 
1 tsp stevia (optional) 

Cinnamon ^oll 




8 Tbsp Almased 
1 2 oz unsweetened 
vanilla almond milk 
1 tsp ground cinnamon 
1 tsp stevia (optional) 

YOU CAN REPLACE ONE OR 
TWO MEALS A DAY WITH AN 
ALMASED SMOOTHIE FOR 
WEIGHT LOSS, OR ADD IT TO 
YOUR REGULAR DIET ROUTINE 
FOR WEIGHT MAINTENANCE 
AND WELLNESS. 



F at deposits around your stomach 
are known to be the most detri- 
mental to your health and also the 
hardest to get rid of. But with the deli- 
cious smoothies on the right, you can 
melt those stubborn pounds away. 

Their key ingredient, Almased, helps 
you boost the fat-burning process 
while retaining muscle mass. The 
special fermentation used for making 
Almased releases bioactive peptides 
from its three main ingredients, soy, 
yogurt and honey. These peptides are 
unique to Almased and have been 


shown to inhibit the storage of fat in 
the body and support the breakdown 
of existing fat. Combine that with pro- 
viding a natural boost of energy and 
maintaining healthy blood sugar and 
thyroid function and you have the ideal 
weight loss multi-tasker. 

The unique and all-natural for- 
mula Almased is gluten-free, diabetic 
friendly and contains no artificial fillers, 
flavors, added sugars, preservatives 
or stimulants. It has been clinically 
confirmed to support weight loss and 
overall well-being. 



Find more delicious smoothie recipes, get information on Almased and download a free, easy-to-follow diet plan 
at figureplan.com (enter source code SLM). Or give us a call at 1-877-256-2733 (toll-free). 

You can find Almased at your local health food store, GNC and the Vitamin Shoppe or visit www.almased.com. 


These statements have not been evaluated by the Food and Drug Administration, This produet is not intended to diagnose, treat, cure or prevent any disease. As aiways, nonsuit your doctor or heaith 

care team before beginning any weight loss program or reducing your dosage of current medications. 



I ^ 

GARDENING I CONTAINER OE THE MONTH 



CONTAINER 

RECIPE 

1 . Dutch 
hyacinths 

2 . Trumpet 
daffodils 

3 . Pink 
tulips 

4 . Grape 
hyacinths 

5 . Miniature 
daffodils 

6 . Green sheet 
moss 


Bring Spring Indoors 

Brighten any day with a container of colorful flowering bulbs 




LIGHT 
PART SUN 


The TV weather guy will tell you spring starts this year on 
March 20, but gardeners know better. If you buy pots of bulbs 
forced for early blooms, spring begins whenever you want. 
Here, we’ve paired an assortment of popular bulbs with an industrial-style galvanized- 
metal container you might find at a flea market, antiques store, or online. If the 
combo sounds a bit jolting, just imagine pearls worn with jeans or barbecue served 
on fine china. Search local garden centers for inexpensive forced bulbs. Select small 
pots of individually forced bulbs, or look for large pots with multiple blooms for 
dividing. Make sure to buy healthy, firm bulbs with tightly closed buds. Pack bulbs 
closely to intensify their fragrance and beauty. Top off your living arrangement 
with lush, green moss. Rustic meets refined never looked so good. ® 


HOWTO 

ASSEMBLE 

Line container 
with plastic to 
prevent rust. 

Fill container 
halfway with soil, 
and then add a 
layer of gravel, 
which improves 
drainage and 
keeps bulbs 
upright. 

Nestle bulbs 
closely into 
gravel, planting 
from left to right 
and tallest to 
shortest. Add a 
top layer of soil 
to cover bulbs. 

Mulch with 
sheet moss. 
Work moss 
around each 
bulb, covering 
the surface. 

Keep in a cool 
spot with bright 
light but out 
of direct sun. 
Container can be 
placed outside 
for short periods 
if the tempera- 
ture stays above 
freezing. Water 
lightly and 
frequently so 
flowers and 
moss stay fresh. 
Deadhead 


blooms to keep 
arrangement 
looking its best. 
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ADVERTISEMENT 


Living 

the llI0. . . 


in a Southern Living 
Inspired Community. 

Southern Living \nsjp\reA Communities preserve the long-favored 
lifestyle of our region with some of the best ideas in urban 
planning, architecture, landscape design, and recreation. 
Explore all of our neighborhoods and get inspired by new 
traditions of living in the South. 





COMMUNITY 


HOMES 


DESIGN 





GARDENS 


CAPE FEAR STATION Bald Head Island, NC bhirealestate.com/inspiredcommunity • BLUFFS AT SOUTHWOOD Tallahasee, FL Thebiuffsatsouthwood.com 
BUNDORAN FARM by NATURAL RETREATS Charlottesville, VA bundoranfarm.com • CHURCHILL OAKS Santa Rosa Beach, FL churchiiioaks.com 
CLOUDLAND STATION Chattanooga, TN Cioudiandstation.com • CURRAHEE CLUB ON LAKE HARTWELL Toccoa, GA Curraheeciub.com 
FRENCH BROAD CROSSING Asheville, NC frenchbroadcrossing.com • HABERSHAM Beaufort, SC Habersham.com/southerniiving 
HOMESTEAO PRESERVE by NATURAL RETREATS Hot Springs, VA homesteadpreserve.com • OLD TDWN Columbus, Georgia Oidtowncoiumbus.com 
WHISPER MDUNTAIN Ashevilie, North Carolina Whispermountiannc.com • WINDSOR TRACE Tallahasee, Florida Windsortracehomes.com 


SoutkmLiviM 

INSPIRED COMMUNITIES 

SOUTHERNLIVINGINSPIREDCOMMUNITIES.COM 



JamesHardie 

Siding I Trim 







Rio Frio 

Wildlife Jungle Cruise 


Arenal Volcano 
Hot Springs i 
Leatherback Turtle 
National Park 

Nesting Beache. 



caravan.com 

Atlantic 

Ocean 


Monteverde 

Cooperative 


COSTA RICA 

Poas Volcano 
Cloud Forest Hike 

Coffee Plantation 


San Jose 



Pacific 

Ocean 


Tarcoles River Cruise 
Bird Watching and Crocodile Cruise 

Daystop 

• Daystop O Overnight 0 Two Nights 


JHanging Bridges 

^Butterfly Garden 
Aerial Tram 

Virgin Rainforest 

Braulio Carrillo Park 

Rainforest Scenic Drive 


Manuel Antonio 
National Park 

Bird Watching and 
Monkey Spotting 



San Bada Hotel 
Overnight Qtwo Nights 




This is your year to visit Oosta Rica! Let Caravan handle all the details, Free 28-page brochure, Call now for choice dates: 1 -800-Caravan 


Costa Rica 9 Daylbur $1095 

Volcanoes, Rainforests & Beaches, All Meals Included, Call Now for Choice Dates! 


Caravan makes it so easy— and 
so affordable— for you to visit the 
magnificent volcanoes, rainforests, 
and beaches of Costa Rica. 

With naturalist guides, see exotic 
birds and wildlife, hike in jungle 
rainforests, view volcanoes, soak in 
hot springs, cruise biological reserves 
and relax on tropical ocean beaches. 

Your Costa Rica tour includes 
all meals, all hotels, all activities, 
a great itinerary, all airport transfers 
and all transportation and excursions 
within Costa Rica. 

Caravan’s strong buying power 
gives you great vacations at much 
lower prices than you can find 
anywhere else. 

Visit Caravan.com for more detailed 
tour information and to order your 
free 28-page Caravan brochure. 

Call 1-800-Caravan for choice dates. 


Join the smart shoppers and 
experienced travelers who rely 
on Caravan to handle all the details 
while you and your family enjoy a 
well-earned, worry-free vacation. 

jHasta la vista! — Caravan Tours 


ii All hotels were excellent! There is 
no way I would have stayed in such 
superior and sophisticated hotels for 
the price I paid. I am looking forward 
to another Caravan! 

—(Client), Salinas, California 

6 4 Brilliant, Affordable Pricing 9 9 

—Arthur Frommer, Travel Editor 


Affordable Guided Vacations Tax, fees extra 
Guatemala, Antigua & Tikal todays $1295 
Costa Rica Natural Paradise 9days $1095 
Panama Tour & Canal Cruise 8days $1195 
Nova Scotia & Prince Edward 10 days $1395 
Canadian Rockies & Glacier 9 days $1595 
Grand Canyon, Bryce &Zion Sdays $1395 
California Coast & Yosemite Sdays $1295 
Mt. Rushmore & Yellowstone Sdays $1295 
New England, Fall Foliage Sdays $1295 


Free 28-Page 
Brochure 


caravari 

Costa Rica I 



Caravan.com 1-800-Caravan 


caravan 

The #1 In Value— America’s Quality Tour Company Since 1952 



niLlI llkl^ Learn how to divide GARDENING I GROW GUIDE 

I llul llu^ hostas: southernliving 
WIlLIIlL .com/hostas 


THE SOUTHERN GARDENER’S 



FIND YOUR ZONE 


Upper South 

USDAZONE6 

Middle South 

USDAZONE7 

Lower South 

USDAZONE8 

Coastal South 

USDAZONE9 

Tropical South 

USDAZONEIO 


TAKE NOTE 

Although the first day of spring 
is March 20, the cold days may 
not be over in your area. (To 
find the last frost date for where 
you live, visit victoryseeds.com/ 
frost) Now is a great time to 
prep your beds for planting. 
You can also add cool-weather 
blooms such as dianthus, 
calendulas, and nasturtiums 
and set out cool-weather 
vegetables such as collards, 
broccoli, kale, English peas, 
and spinach. 


DIVIDE PERENNIALS 


MARCH 

CHECKLIST 

MOW YOUR LAWN 

if your warm-season lawn 
(Bermuda, centipede, zoysia, 
etc.) is still brown, now is the 
one time it’s good to mow it 
short. Cutting it at 1/2 inch to I 
inch removes old blades and 
stems, reduces thatch, and 
promotes an early green-up. 


ADD REDBUDTREES 

These small blooming trees 
offer prolific flowers followed 
by colorful, heart-shaped leaves 
and don’t need much space. 
For lavender blooms and char- 
treuse leaves, try The Rising 
Sun.’ For purple foliage and 
flowers, try ‘Forest Pansy.’ For 
ruby flowers and glossy, green 
leaves, try ‘Appalachian Red.’ 


PLANT OF THE MONTH 


LENTEN ROSE 

(HELLEBORUS ORIENTALIS) 

The beautiful blooms of Lenten roses add 
color to late-winter and early-spring gardens. 
Flowers come in shades of pink, white, cream, 
green, and purple with attractive evergreen 
foliage. Lenten roses (also called hellebores) are 
some of the best plants you can grow in partly 
shaded borders. Plant them en masse, or pair 
them with ferns or hostas. They prefer slightly 
moist, well- drained soil amended with organic 
matter. Once established, they can be drought 
tolerant. They’re also deer resistant. Buy 
plants at your local nursery or online from 
plantdelights.com or pineknotfarms.com. 


TRY THESE HELLEBORE HYBRIDS 

1. ‘HGC Pink Frost’ 2. ‘Snow Love' 3. ‘Candy Love’ 4. ‘Rose Quartz’ 


Daylilies, hostas, Shasta daisies, 
and cannas can be divided now 
using a garden fork. Gently lift 
and pull apart root clumps; you 
may need to use a knife to cut 
some clumps apart. Set plants 
back into the soil at their original 
growing level, water well, and 
mulch lightly. Share extras with 
friends orfamily.® 



DIG IN! 


The Joseph 
Bentley Long- 
Handle Fork 
is small and 
lightweight so 
transplanting 
is easier. 
$49.95; 
williams- 
sonoma.com 



by GENEB. BUSSELL - illustration by JOHN BURGOYNE 
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Loropetalum 


EverCoIor® Carex 


PLANT COLLECTION 


SoLrtherr Living* is a registered tradoj^k of Time Inc Lifestyle Group and is used under license. 




Distinctly 

SOUTHERN 


Greet spring with the rich plums 
of Purple Pixie® Loropetalum. 

Compact size, weeping habit, 
intense violet foliage that lasts 
all gear.. .What’s not to love? 


Via V 










Inspired Gardening for the Way You Live 

SOUTHERNLIVINGPLANTS.COM 




Advertisement 


A First Gardening Project for Spring 

This inexpensive firepit makes a perfect garden planter rfor Purple Pixie Loropetalum 



IGNITE THE FIRE(PIT) 

This shallow fire pit pairs well with 
shrubs that don’t like wet feet, like 
Purple Pixie Loropetalum, and 
other drought tolerant plants. 

TIP: Don’t forget to driU 2-3 holes 
in the bottom if your fire pit is not 
pre-dr iUed. 

THE MATERIALS: 

• 29” round wrought iron fire pit 

• Spray paint (Satin Aqua and 
Key Lime shown here) 

• River rock 

• Potting soil 

• ‘Lemon Lime’ Nandina 

• Purple Pixie® Loropetalum 

• EverColor® ‘Everillo’ Carex 

• Pansies 

GET THE LOOK: 

southernlivingplants .com/ 
pixie-firepit 








THE GRUMPY GARDENER 

OUR GARDEN EXPERT ALLEVIATES YOUR GROWING PAINS 


SHRINKING VIOLETS 

Why do wild violets 
keel over when moved 
and potted? —Patricia 

A You managed to kill 
wild violets? No one 
has ever done that. No 
weedkiller will touch them. 
They’ve conquered my entire 


WHAT’S IRKING STEVE BENDER THIS MONTH: 

Belly-up violets, too much 
shade, an ugly hydrangea, and 
slithering snakes 


backyard. My only hope is to 
have you come over and start 
potting. Why that kills them, 
I don’t know. You must have 
the magic touch. 

MOSS IS BOSS 


Grass won’t grow in 
my yard because of 
shade, so moss has covered 


most of it. I’d like for it to 
spread over the few remain- 
ing bare spots. How can I 
encourage faster growth? 

-RICK 

A Blow or rake off any 
leaves and debris that 
fall on the moss. Water it for 
about a minute three times 


a week from spring to fall. 
About once a month in spring 
and summer, spray it lightly 
using an organic, liquid 
fertilizer. 

DEAD OR ALIVE? 

I’m worried about a 
hydrangea growing 
in a container. Other 
hydrangeas are showing little 
green buds, but not mine. 
I’ve scratched the bark and 
there’s still green in there. 
Did the awful winter kill it? 

-SARAH 

A Hydrangeas in 

containers are more 
susceptible to cold damage 
than those that are in the 
ground. But as long as 
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by SMOCKED AUCTIONS 


EXCEPTIONAL QUALITY CHILDREN’S CLOTHES 
STARTING AT JUST $29.99. 


Just in time for Easter and the spring season, we 
are introducing our Spring line of children’s clothing. 
Sweet, southern. ..and of course, monogrammed. 
Limited supplies, so start shopping, ladies. 


■ 







yours has green under the 
bark, there’s hope. Give it 
a couple of weeks to leaf out. 

It might die to the ground 
but then come back from 
the roots. 

SNAKE HANDLING 

I built a home next 
to a creek and went 
nuts with flowerbeds. Now 
I have lots of snakes! I even 
plowed over one on my riding 
mower. (Oh my, I had to come 
in and take a nerve pill for 
that one!) How can I get rid 
of them so I won't have to 
tremble on my porch in 
absolute fear? -debra 

A You mean you don’t 
think snakes are cute 


and cuddly, like all my 
other female readers do? 
The reason you have so 
many is that you’ve created 
a serpent haven. They have 
everything they need: 
water, shelter, and a ready 
food supply-most likely, 
rodents. So declutter the 
garden as much as possible. 
Eliminate undergrowth and 
piles of brush and rubble. 
Mow the grass short. Tightly 
seal all trash receptacles. 
Give rodents nothing to 
eat, including birdseed. 

No rats, no mice, 
no snakes! ® 


O ASKTHE GRUMP! 

No question goes unanswered 
on his Facebook pagei/aceboo/c.com/ 
slgrumpygordener 




"Pleased with their appetizers, happy snakes spot the main course." 



POWERFULLY CLEAN. VIBRANTLY FRESH. 

INSPIRED BY NATURE. 




Find in 

IS 


Discover the 

Clean Scentsations™ Collection. 

The power of ARM & HAMMER™ with 
boosted Baking Soda plus scents inspired 
by nature for brilliantly clean laundry 
with freshness that lasts. 


ARM & HAAAMER™ is proud to 

I Ndtionfll contribute to the National Park 

Pflrk Fbundstion Foundation in helping to preserve 
America's National Parks. 


Sun-Kissed Flowers 

Yosemite - California 


Purifying Waters 

Glacier Bay - Alaska 


Twilight Sky 

Acadia - Maine 


THE CLEAN YOU NEED, THE SCENTS YOU'll LOVE FOR LESS*. 

*per load vs. the leading detergent 




VACATIONS SO GOOD YOUR KIDS MAY 
ACTUALLY SPEND TIME WITH YOU. 


whether it's a picnic on Tybee Island's beach, fly-fishing along the Jackson River or taking a sunset cruise 
on Lake Toxaway, you'll create memories that last a lifetime. Trust us. The kids will thank you later. 


Visit slgetaways.com or call 1.877.805.7794 to book your vacation today. 
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YOUR LOCAL’S GUIDE TO ALL POINTS SOUTH 




TEXAS HILL COUNTRY 

10 ESSENTIAL EXPERIENCES 

Travel back roads, find the best brisket, and kick up your boots in the Lone Star State 



by JEANNIE RALSTON 
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TEXAS’ HILL COUNTRY 

has long been one of the 
South’s most beloved 
destinations for its pastoral 
beauty— live oaks nestled 
among limestone swells, 
cypress-lined rivers, and 
(of course) thrilling spreads 
of legendary bluebonnets this 
time of year. But lately the Hill 
Country, the chunk of Central 
Texas west of Austin, has been 
luring visitors seeking 
more urbane experiences. 

The options are so 
numerous that you could 
end up overwhelmed. Here, 
we give you 10 ways to get the 
most out of a trip through 
this storied part of the world. 


Take In the View 


Roads usually serve a 
utilitarian purpose: to get 
people from point A to point 
B. But in the Hill Country, 
you might suspect that a 
road was paved purely for 
pleasure— to take drivers 
past stirringvistas, expansive 
pastures, or dense spreads 
of bluebonnets and Indian 
paintbrushes. In the spring, 
wildflowers dot nearly every 
corner of the landscape, but 
particularly flamboyant 
throngs can be found on 
Farm Road 1323, which heads 
west off U.S. 281 about 3 miles 
north of Johnson City. 

For even more dramatic 


Get your camera ready! 
Farm Road 1323 is dotted 
with wiidflowers that 
bloom this time of year. 



Marble Falls 


Texas Hill Country 

Area of Detail 

— , 


Farm Road 1323 
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driving, head to where the 
hills get larger and take on 
shapes like traffic cones and 
gumdrops. The incomparable 
Farm Road 337 in the southern 
part of the Hill Country, west 
of San Antonio, winds from 
Medina through Vanderpool 
to Leakey, skirting rock ledges 
where oaks and cacti barely 
cling to solid ground. 

Go for a Swim 


There are two reasons the 
water that flows and pools in 
the Hill Country is so inviting. 
First, the temperatures 
can get outrageously hot 
while the water seems to stay 
impossibly cool. Then there 
are the limestone-lined creeks 
and riverbeds, which give the 
water a heavenly turquoise 
cast. You have so many choices 
if you want to take a dip— from 
the more widely known Blue 


Hole in Wimberley to Hamilton 
Pool, a massive crater created 
when the dome over an 
underground river caved in, 
outside the town of Bee Cave. 
But the lushest, and least 
crowded, swimming spot is at 
Krause Springs in Spicewood. 
The privately owned, 115-acre 


park features 32 springs, 
several of which burble 
through a man-made 
pool then tumble over a 
fern-lined cliff into a deep 
hole. The brave can fly 
into the water on a rope 
swing. $7 (cash only); 
krausesprings.net 
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Try a Wine or 
Whiskey Tasting 


In the last decade, wineries 
have sprung up all over the 
Hill Country. In fact, the 
region is now one of the 
most visited wine destina- 
tions in the country, but the 
concentration is especially 
high along U.S. 290 between 
Johnson City and Fredericks- 
burg. With 13 wineries based 
here, this 30-mile stretch 
has been christened the 
“Wine Road” (wmeroad290. 
com). Tasting fees at individual 
wineries range— call ahead 
to check. After you’ve had 


your fill of Tuscan-style 
stone buildings and sips 
of Chardonnay, find your 
way to Garrison Brothers 
Distiliery (just off U.S. 290 in 
Hye), the newest offering 
in the area’s tasting-tourism 
industry. In addition to 
producing award-winning 
bourbon, the distillery 
offers tours (four a day, Wed- 
Sun) through its handsome 
facilities, perched atop a 
rise with arresting views of 
the Pedernales River valley. 
Reservations are required 
Saturday, and children are 
not allowed. $10, $20 on Sat- 
urday, and “free if you arrive 
on a horse.” garrisonbros.com 


Indulge in 

One-Stop Shopping 


Soaps and salsas. Jellies 
and pickles. The list of Hill 
Country-made products 
keeps growing, but instead of 
chasing down goodies across 
the region, you can now find 
the best at a new centrally 
located market inside one 
of the most striking buildings 
around. In 2012, Hye Market 
(hyemarket.com) opened in a 
former general store that still 
serves as the local post office. 
Inside, under the original 
pressed-tin ceiling, you can 
sample a wide range of local 


goods as part of the store’s 
“try before you buy” policy. 
Among the products are oils 
from Texas Hill Country Olive 
Company (texashillcountry 
oUveco.com) and lamb from 
Ottmers Family Farm. 

Escape the Crowds 


The best-known city in the 
Hill Country is Fredericksburg, 

but the throngs it attracts 
can spoil a visit. For relief, 
head 20 minutes south to 
the aptly named town of 
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Stop first at Cooper’s porch, 
where pool table-size smokers 
scent the air with mesquite. 
Point at a cut of meat— brisket, 
sausage, ribs, cabrito— and 
head inside for the sides 
(potato salad, coleslaw, and 
more). coopersbbqUano.com 

Discover a Food 
Lovers Paradise 

utopia and Tarpley are 20 

miles apart, surrounded by 
almost nothing but ridges and 
rivers. But each small town 
offers an exceptional restau- 
rant experience, making this 
the most unlikely culinary 
region in the state. The Laurel 
Tree in Utopia (population: 

227) has four-course lunches 
and five-course dinners— 
on Saturday only— made by 
Le Cordon Bleu-trained chef 
Laurel Waters. The dining 
room, which feels like a cafe 
in Provence with its stone 
walls, floral tablecloths, 
and wood-beamed ceiling, 
faces a lawn that’s shaded 
by the meandering branches 
of an impressive live oak. 
Reservations are a must. 
utopiagourmet.com 

In Tarpley (population: 50), 
you could be forgiven for driv- 
ing right by Mac and Ernie’s 
Roadside Eatery, because it 
looks like a simple, avocado- 
green ranch house, but you 
won’t want to miss the well- 
crafted, innovative fare inside. 
The chef, Naylene Dillingham- 
Stolzer, started the restaurant 
to market the meat from the 
goats she and her husband 
raised. Now they’ve moved to 
a full menu that includes lamb 
chops with cucumber-mint 
sauce and ancho-chile-honey- 
basted quail. You can still get 
a fine cabrito burger too. 


BELOW AND BOTTOM: The High 
Chow Salad at High’s Cafe & Store. 
RIGHT: Krause Springs, where you 
can take a swim or rent a kayak 


Comfort. You’ll find stone 
architecture by acclaimed 
turn-of-the-last-century 
architect Alfred Giles and 
a slew of restaurants and 
shops, including High’s Cafe 
& Store (highscafeandstore.com) 
and The Elephant Story 
(the-elephant-story.com), 
which sells handcrafted 
products from Thailand 
and Africa. 


The quirkiest spot in this 
town of 2,300 has to be a 
tavern called the Comfort 
Meet Market, which is located 
in a former meat market. 
There you might find locals 
gathering around a cake to 
celebrate someone’s birthday, 
clapping along with a guitar- 
ist, or toasting the too-short 
life of a favorite town 
character, all surrounded 


by distinctive decor including 
Beatles memorabilia. 

Belly Up to the BBQ 

Barbecue is a religion in 
Texas, and one of its high 
altars— Cooper’s Old Time Pit 

Bar-B-Q,ue— lures folks off the 
well-worn tourist trail in 
Llano, deep in granite country. 
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ALL PHOTOS THIS PAGE: 

Tres Lunas Resort. After a 
long day of sightseeing, 
unwind in the lodging’s 
infinity pool. 




the middle of nowhere.” 

The drive down Old San 
Antonio Road, the small 
county thoroughfare between 
Fredericksburg and Comfort, 
is well worth it. Dig into 
hand-battered onion rings 
and juicy, fat burgers that are 
beer-bottle tall with such top- 
pings as jalapeno chiles and 
grilled onions. On weekends, 
local bands play on the out- 
door stage. If you’re lucky, 
you’ll glimpse millions of bats 
overhead as they leave the 
nearby Old Tunnel State Park 
at dusk. 


A 



Open for lunch and dinner 
Friday and Saturday, and for 
brunch and lunch on Sunday. 
macandernies.com 

Bite into the Best Pie 


Locals drive miles for one 
of the 14 different varieties 
(including cherry, peanut 
butter, and German chocolate) 
at the Blue Bonnet Cafe (blue 
bonnetcafe.net) in Marble Falls. 
Stop by during the weekday 
Pie Happy Hour from 3 p.m. 
till 5 p.m. when a slice and a 
drink are 25% off. Thirty-six 
miles south at the Blanco 
Bowling Club Cafe (bianco 
bowlingclub.com), the stand- 
outs are lemon, chocolate, 
and coconut pies piled high 
with meringue. And it’s 
all about the apple at Love 
Creek Orchards (lovecreek 


orchards.com) in Medina. 
The offerings are Texas-size, 
with each one packing in at 
least 5 pounds of a harvest. 

Enjoy the Music 


Music is such a huge part of 
the Hill Country culture that 


one whole town is dedicated 
to it— Luckenbach. Take a spin 
in its dance hall under rafters 
draped in white lights. If 
you want a more low-key, 
under-the-radar setting, 
head over to Alamo Springs 
Cafe (alamospringscafe.com), 
which is— as the owners say— 
‘‘inconveniently located in 


Be a Stargazer 


You know what the song says 
about the stars being big and 
bright in the heart of Texas? 
See for yourself at Tres Lunas 
Resort, a 112-acre spread that 
sits on a ridge with little 
distracting man-made light. 
But the night sky is just one 
reason to visit. The rooms 
are furnished in a style that 
should be called Tex-Zen— 
Western rustic with sleek 
touches. Two of the rooms, 
both poolside, feature 
Saltillo-tile floors, white 
plastered walls, and wood 
blackout shutters that look 
as if they came from an old 
hacienda. Yoga classes, 
massages, and wellness 
weekends are available. 
Rooms from $209; 
treslunasresort.com © 
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When you think of American originals, there is one place that instantly stirs up feelings of fun in the sun 
by simply saying its name. Welcome to Daytona Beach. The original sunshine escape and family beach 
vacation. It's the home of America's most famous beach and dozens of legendary attractions. It's the home 
of NASCAR, the Daytona International Speedway and the LPGA. And it's the home of over 50 renowned 
art, music and one-of-a-kind pop culture festivals throughout the year. Come experience an authentic 
American beachside vibe unlike any other. DAYTONABEACH.COM 






Taste what it means to hove 


It’s time to lose the map and travel by menu. Just ask 
Top Chef Hugh Acheson. Georgia’s culinary scene has 
endless access to the freshest locally grown foods, so 
you’ll never have to go far for award-winning fare. Plan 
a trip that has all the ingredients to be unforgettable at 
ExploreGeorgia.org today. 


Tell us about your Pretty Sweet moments as you #ExploreGeorgia 
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What Stands in a Storm 

On April 27, 2011, one of the deadliest tornado outbreaks in history ripped through the South. 
Former Southern Living Editor-at-Large Kim Cross documented this story of tragedy and hope in our 
August 2011 issue and in her new book. What Stands in a Storm, out this month. This exclusive excerpt 
tells the story of one Mississippi church’s resilience in the face of the destruction 


3:44 P.M., APRIL 27, 2011- 
SMITHVILLE, MISSISSIPPI 

THE PASTOR OF SMITHVILLE 

Baptist Church was sitting on the red 
brick steps that had led to 520 Sunday 
sermons, watching the funnel part 
the horizon. It was off in the distance, 
maybe a mile or two— he could see where 
it was, but not where it was going— and 
two heartbeats later he could feel it 


breathing down upon him. He turned to 
his youth minister and said, “It’s here,” 
and the two of them began running. 
They sprinted across the parking lot to 
the two-story Sunday school wing, the 
oldest and strongest part of the church, 
and ducked into a low-ceilinged room 
where eleven others— children, parents, 
a small dog— were huddled together, 
terrified. 

For fifteen long seconds, the world 


hung suspended. The winds punched 
through the windows and pelted the 
people with pieces of trees and homes 
and dreams. It peeled tiles off the ceiling 
and tugged at them like a great, invisible 
hand trying to turn the church inside 
out. They held fast to the walls, to a 
bookshelf, to anything still there. With 
a thunderous clap, two large sheets of 
metal from the fellowship hall slammed 
down over the two nearest windows. 


by KIM CROSS - photographs by JASON WALLIS 
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FOR JOINING US ON OUR 
FIRST-EVER SOUTHERN LIVING 
TAILGATE TOUR! 


NOV.1 


NOV. 29 


OCTOBER 4, 2014 
LSU at Auburn 


NOVEMBER I, 2014 

Tennessee at South Carolina 


NOVEMBER 29, 2014 

Georgia Tech at Georgia 


COBBLESTOWf 

BBBAD CO.* 


For sandwich recipes, visit 

CobblestoneBreadCo.com 
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“CHLOE WAS LEVITATING, 
SUCKED EROM THE 
GRIPS OE GRAVITY INTO 
THE TERRIBLE MOUTH 
OE THE STORM.” 


shielding Pastor Wes and his people 
from the blender of debris. One room 
over, the storm speared a two-by-four 
through the wall. So loud was the roar 
that they did not hear the church fall. 

Two blocks away, Johnny Parker 
cowered in his hallway with his sister 
and father. He had always dreamed of 
seeing a tornado but never imagined 
he would find himself caught in the 
teeth of an EF5. His ears popped, 
muffling the roar that sounded like a 
747 jet screaming inches from their 
heads. Even through the deafening 
noise, Johnny’s father heard a voice. It 
was a man’s voice, deep and loud. 

“MOVE!” 

Randy reacted reflexively, not 
pausing to question. 

“Get in the bathroom!” 

Chloe clawed her way through the 
dark upon her hands and knees, dizzy 
and disoriented. It felt like the room 
was spinning. She felt Johnny in the tub 
and clambered on top of him, holding 
his head as he screamed. In the sliver of 
light through the bathroom door, she 
saw the south end of the house implode, 
sending a doorframe and a crystalline 
shower of glass hurtling down the hall 
where they had just been. 

But where was her father? She 
could not see him, and she knew, in 
the deepest part of her gut, that if he 
was not in the bathroom, he was dead. 
In those eternal seconds of thrashing, 
pounding horror, she felt certain that 
her mother was dead, that she and her 
brother were orphans. The thought 
made her preternaturally calm, 
because she knew she would have to be 
the one to find their parents’ bodies, to 



take care of Johnny. They could move 
in with their grandparents, if they 
both survived. 

The windowless bathroom became 
a Tilt-A-Whirl, and she felt the floor 
dropping out from under her. But the 
floor was not dropping. Chloe was 
levitating, sucked from the grips of 
gravity and into the terrible mouth of 
the storm. 

The supercell towered three miles 
above the earth as its funnel-child tore 
mercilessly through the heart of 
Smithville in a tantrum of annihila- 
tion. It plucked a red Ford Explorer up 
like a Matchbox car and hurled it into 
the town water tower half a mile away. 
The SUV flew another quarter mile 
and cratered a field. The storm lifted 
the cab of a tractor-trailer, flung it 
more than a quarter mile into a field, 
where it landed and crumpled like foil. 
It blew the town hall apart, wrapped 
cars around trees, and smashed apart 
buildings, flinging concrete cinder 
blocks like Legos. It plucked trees from 
the ground and scoured the bark off 
the few that stood. The tornado sucked 
homes right off their foundations. 


#sltailgatetour 
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leaving nothing behind but a lonely 
slab with the anchor bolts that once 
held down the walls. It sucked 
people into a hateful sky and pelted 
them to death with shards of the 
places they trusted to protect them. 

Patti Parker ran up, breathless, 
to find the front of her house shorn 
off, the scraps of her walls heaped on 
the porch. She began screaming for 
her husband. 

“Randy!” 

The past and the future dangled 
in the moment, her universe sus- 
pended in the purgatory of uncer- 
tainty. Somewhere under the house 
lay three pieces of her heart. They 
were alive. Or they were dead. 

Blocks away at Smithville Baptist, 
Pastor Wes and his people picked 
their way out of the fallen church. 

No one in the church was killed, but 
their sanctuary was buried under a 
mountain of bricks and glass. And 
yet: A single window somehow 
survived with only one small crack. 

It was the stained-glass window of 
Jesus, with outstretched arms, which 
Johnny’s grandparents had donated. O 



INSIDKKS' W KKklvN'D 
MAY 1-3 


EXPERIENCE CHARLESTON 
LIKE AN INSIDER 


CELEBRATE CHARLESTON’S GRACIOUS STYLE OF LIVING, 
PHENOMENAL EPICUREAN SCENE, EXCEPTIONAL 
SHOPPING, RICH HISTORY AND UNDISCOVERED GEMS- 
ALL FROM AN INSIDER’S POINT OF VIEW. 

JOIN US FOR A FIRST OF ITS KIND WEEKEND WITH OVER 
20 EVENTS HOSTED BY OUR EDITORS AND SOME OF THE 
CITY’S GREATEST PERSONALITIES, CHEFS, ARTISANS, 
MUSICIANS AND MORE. 


CURATED BY THE EDITORS OF 


Excerpt from WHAT STANDS IN A STORM: Three 
Days in the Worst Superstorm To Hit the South's 
Tornado Alley by Kim Cross. Copyright © 2015 
by Kim Cross. Reprinted by permission of Atria 
Books, a Division of Simon & Schuster, inc. 


COAS'I'.M. 


FOOD&WINE 



, LEARN MORE 

0 

3 Kim Cross is a Birmingham-based 

1 freelance writer who teaches 

I journalism at The University of 

g Alabama. For updates on people 

p- featured in our 2011 story, visit 

fe southernliuing. com/tornado. 
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BUY TICKETS NOW 

SOUTHERNLIVING.COM/CHARLESTON 

#EXPLORECHARLESTON 
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SOUTHERN CHARM 


Splendidly Made 

The area is home to a coterie of 
designers who capture the essence 
of Charleston style with their jewelry, 
clothing, and home decor collections. 

Dress the part with lovely pieces from 
Croghan's Jewel Box, Troubadour 
Clothing and Candy Shop Vintage. 



Details: Pinterest.com/ExploreCHS 




Charleston^ SC has fixed coordinates. You may locate 
it on a map, where it has appeared for the past 343 years. Yet, 
this beguiling place truly exists somewhere else entirely — it abides 
in the hearts and minds of those who have strolled the tree-lined 
streets of this jewel box city. 


Lulled by perfumed air and a languid pace. Charleston is an 
unexpectedly seductive place. The city gazes at the Atlantic 
Ocean amid a saltmarsh palate rich in straw-ruffled and cerulean 
hues. A heady aroma of secret gardens winks at briny sea breezes. 
Locals lovingly call it the Lowcountry, an idyllic place that etches 
its imprint on visitors. 


One of America's most architecturally significant destinations. 
Charleston's chronology is evident at every turn. Cobblestone 
streets and copper carriage lanterns wear the polish of several 
centuries, a burnished roadmap through time. 

At the very heart of Charleston is a genteel community known for 
its warm hospitality. A friendly nod and a sincere 'welcome' await. 




Is it the colorful Antebellum mansions? The cobblestone streets? 
The charming ambiance? The acclaimed restaurant scene? 
Whatever it is, Charleston exudes a gravitational pull for 
travelers as the one American South city they 
absolutely, positively must visit. 


ReasonsToRoadtrip.com 



SOUTH CAROLINA 


O0 I ©ExploreCHS 

I @ExpIoreCharleston 
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A Bar Food Renaissance 

Who needs a reservation when you can just walk up to the bar, grab a seat, and enjoy some 
of the best food you’ve ever tasted? Here are 10 of our favorite dishes 


NACHOS AND WINGS W I L L always have a 
place in our hearts, but lately they’ve been joined 
by dishes of an entirely different caliber. Just as 
almost all great restaurants have focused on 
crafting high-end cocktails along with fine food, 
bars are now building food menus worthy of 
your next date night— think locally sourced 
ingredients, seasonal menus, and even caviar. 
The trend isn't exactly new in the South (hat tip 


to pioneering Holeman and Finch in Atlanta), 
but it’s rapidly heating up. 

However, even the most innovative watering 
holes are sticking to their guns when it comes 
to atmosphere and service: Expect to eat your 
food off paper plates and use your hands at some 
of these spots. And it's the paradox— fine dining 
in a lowbrow setting— that makes the following 
dishes all the more exciting. 



Pickled Shrimp 

EDMUND'S OAST, 
CHARLESTON. SC 


The Pickled Shrimp 
at this reimagined 
beer hall (the room 
is more minimalist 
Scandinavian 
farmhouse than 
Irish pub) is the 
perfect complement 
to the menu’s many 
craft beers. The 
shrimp are gently 
poached, then pickled 
in a delicate brine with 
quick-cured fennel, 
onion, and celery. The 
mixture is served on 
a slice of a'ioli-slicked 
bread— more than rich 
enough to stand up 
to your pint. 

It’s only one of the 
many hits coming 
out of this kitchen. 

Just as the 40-tap beer 
program has become 
a beacon for brew 
lovers everywhere, 
chef Andy Henderson's 
menu, with dishes 
such as heritage 
pumpkin custard and 
chicken and Carolina 
Gold rice porridge, 
has prompted a 
reconsideration of 
what beer-friendly 
food is. A meal here 
proves that brews 
can be every bit 
as luxurious and 
elevated as wine. 

1081 Morrison Drive, 
Charleston, SC; 
edmundsoast.com 
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COLUMBIA SC 

FAMOUSLY HOT 


We’re not kidding - this getaway really is on us! Stay at 
the brand-new Hyatt Place hotel in the heart of our 
historic Congaree Vista. Enjoy farnn-to-table meals and 
craft cocktails with a down-south flair. Shop unique 
local boutiques for one-of-a-kind treasures from bow 
ties to sundresses. We’ve got you covered for four 
days and three nights in The New Southern Hot Spot. 
All you have to do is decide who you want to share it with. 
Enter now at columbiacvb.com/getaway. 


No purchase necessary. Void where prohibited by law. Ends June 15, 2015. Official Entry can be found at: columbiacvb.com/getaway 
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Remember how much you loved piling into the car and heading down to Alabama’s 
beaches as a child? Recreate the magic with your own kids by planning a road trip to our 

beautiful Gulf Coast. Enjoy 32 miles of breathtaking turquoise- 
green waters and sugar-white sands at Gulf Shores and Orange 
Beach. Inland, there’s championship golf, fishing, dining and 
inviting accommodations, as well as some unexpected surprises. 
Hold an alligator at Alligator Alley, tour the USS Alabama or 
pet a stingray at the Dauphin Island Sea Lab. No matter what 
adventure you choose on your road trip to Alabama’s beaches, 
you’ll create memories your family will never forget. 


Alabamji 

.RDTRIP Download Alabama Road Trips 
*■ from your app store. 
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Sweet Potato Hummus 

THE SUTLER SALOON. 
NASLIVILLE, TN 


Banish all thoughts 
of monochromatic 
hummus and pita. 
Chef Nick Seabergh 
supplants chickpeas 
with sweet potatoes 
as his hummus base, 
topping the dip with 
a pesto of walnuts 
and sage plus chunks 
of marinated Cotija 
cheese. Grilled fresh 
tortillas and pickled 
peppers accompany 
each jar of hummus. 
2600 Franklin Pike, 
Nashville, TN; 
thesutler.com 



Q 

NO. 

Lemongrass Fried 
Chicken 

PARKSIDE CAEE, 
BIRMINGHAM. AL 


Head to the converted 
Airstream trailer 
parked in the bar's 
backyard, and order 




up the Lemongrass 
Fried Chicken. Forget 
the messy fingers and 
piles of napkins— the 
chicken is refreshingly 
easy to eat. 

Marinated in 
lemongrass and 
coconut, with hints 
of lemon, garlic, and 
ginger, the bird is 
deep-fried tempura- 
style, then topped 
withjalapeho chile 
slices and drizzled 
in spicy a'loli and 
fresh cilantro flakes. 
4036 Fifth Avenue 


NO. 


Meatball Sub 

SOVEREIGN REMEDIES. 
ASHEVILLE. NC 


Chef James Albee 
blends local pork 
and dry-aged beef 
in-house, and then 
he seasons the meat 
with onions, garlic, 
chile, oregano, and 
parsley before stewing 
them in a rich tomato 


roll. Aged provolone 
gilds the lily, adding 
a sharp, salty bite. 

29 North Market 
Street, Asheville, NC; 
sovereignremedies.com 


NO. 


Redneck Laundry 


EAT THE RICH. 
WASHINGTON. D.G. 


This dish (a cheeky 
nod to The French 
Laundry, a fine-dining 
temple in California) 
alters the traditional 
components of a 
formal caviar service, 
making it a tad bit 
more fun. 

Instead of toast 
points or blinis, potato 
chips— straight from 
the bag— act as the 
canvas on which to 
pile your choice of 
trout or lumpfish 
roe. Use the supplied 
wooden craft stick 
to doctor each bite 
with such toppings 
as minced red onion, 
diced hard-boiled 
egg with herbs, 
and sour cream. 
Caviar by the 
chip-full might 
seem like a 
violation of 
etiquette, but 
this snack is 
totally worth it. 
1839 Seventh 
Street NW., 
Washington, DC; 
etrbar.com 


South, Birmingham, 
AL; 205/595-0920 


sauce and stuffing 
them into a hoagie 
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Most sliders are 
distinguished by 
nothing but their 
small size. But here 
they change seasonally 
and are as popular as 
the burgers next door 
at Brent's Drugs. 

Cold-weather 
offerings include a 
crispy fried Gulf oyster 
slider (sandwiched 
between two small 
rounds of Texas toast) 
and a silver-dollar 
lamb patty (adorned 
with feta, shaved red 
onion, and roasted 
garlic mayonnaise). 
655 Duling Avenue, 
Jackson, MS; apothecary 
jackson.com ® 


6 

Navajo Fry Bread 

LADYBIRD GROVE & 
MESS HALL, ATLANTA. GA 


The bread from 
Atlanta’s camping- 
themed restaurant 


will make you pine 
for the great outdoors. 
A flat piece of bread, 
fried until crispy, is 
dressed with thin 
slices of Benton’s 
country ham and 
sprinkled with 
cilantro and a bit of 
black pepper. Honey 
drizzled all over the 
colorful dish adds 


a touch of sweetness 
to the savory snack. 
Ask for extra napkins. 

As delicious as it is 
beautiful, the bread 
invites one question: 
Why isn’t camp food 
more popular at bars? 
684 John Wesley 
Dobbs Avenue NE., 
Atlanta, GA; www 
.ladybirdatlanta.com 


”8 


Crispy Rum Ribs 


GANE& TABLE, 
NEW ORLEANS. LA 


Although rum is the 
bar’s lodestar, only 
a few snacks use the 
spirit as an ingredient. 
Braised in ginger, 
garlic, El Dorado 
rum, and peppers, 
these pork ribs are 
then battered and 
deep-fried, creating 
a crispy shell around 
the tender meat. 

1113 Decatur Street, 
New Orleans, LA; 
caneandtablenola.com 


m- 


Artichoke Gratin 

THE ALLEY LIGHT 
CHARLOTTESVILLE. V4 


This dish is as rich 
and fortifying as any 
cut of meat, thanks 
to the addition of 
nutty, sharp Parmesan 
cheese and bacon. 
Want more of a meal? 
Check out the specials 
for the chef’s interpre- 
tations of Gallic 
classics such as 
braised beef, 
duck confit, 
and escargot. 

108 Second 
Street SW, 
Charlottesville, 

VA; alleylight.com 


A 
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Sliders 

THE APOTHECARY 
JACKSON, MS 




Smoked Oysters 

JULEP, HOUSTON, TX 


The food menu at 
bartender Alba 
Huerta’s cocktail bar 
shines in a sea of 
late-night snacks. 
Chef Adam Garcia’s 
auxiliary seafood 
preparations are 


not to be missed. 

Take the smoked 
oysters: The Wellfleet 
bivalves are smoked 
in their shells over 
mesquite wood chips 
and then mixed with 
charred onion, pickles, 
and a coriander 
vinaigrette. Taste 
barbecue without 
heaviness— just a salty, 
smoky pop of flavor. 
1919 Washington 
Avenue, Houston, TX; 
julephouston.com 
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RAISE A GLASS 

TO YOUR PERFECT DAY 

% 

\ 


Late morning: Antiquing in Charlottesville, a quick drive 
on the Parkway, then a stop at @VeritasWinery for a 
tasting of their standout Chardonnay, the Harlequin 
Reserve. #LoveVA #VAwine 


Just a few minutes away: Roadside country stores and 
beautiful scenery along the Monticello Wine Trail. Might 
be in heaven now @PippinHillFarm - Petit Verdot by 
^ afternoon firelight. #LoveVA #VAwine 


\ 


\ 



An hour north: Can't get enough of these rolling hills. 
Ending the day @EarlyMountain touring the vineyards - 
with dinner from the Market Place, sunset views and the 
fruity Foothills Red Wine Blend. Live music tuning up any 
minute. #LoveVA #VAwine 



VIRGINIA 
IS FOR 
LOVERS' 



This day is just one of many you can experience exploring more than 250 wineries and nearby destinations throughout Virginia. 

Plan your perfect day at Virginia.org/Wine 



RISE OF THE 


SEE HOW THE ALLURE OF 
THIS CHARLOTTE, NORTH 
CAROLINA, MID-CENTURY 
MODERN HOME CONVINCED 
A PAIR OF TRADITIONALISTS 
TO TAKE IT BACK TO ITS 
SWANKY 1950s ROOTS 


BY MARION LAFFEY FOX 


STYLING BY MATTHEW GLEASON 
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A bold front door, in 
Pratt & Lambert’s 
Premium Yellow, 
sets a lively tone. 


F I unny looking and forgettable. That 
I was the collective sentiment about 
I suburban ranch homes— until now. 

I it’s taken 40 years, a debonair 
I fictional adman, and a great big 

I recession to make us reconsider the 
I homes built by our Depression- 

1 surviving, cocktail-swigging 

I grandparents who understood 

I the value in these striking, light, 

I boxlike structures. Fewer walls, 

I more windows, and sleeker lines 

I created sunnier, larger living 

areas on a more affordable scale 
than the rancher’s Colonial and 

Georgian counterparts. Leslie and John Culbertson rediscovered 
these modern-living benefits in 2011 when they fell for the 
Lassiter House, which is Charlotte’s oldest surviving mid- 
century modern home. Built in 1951 by Arthur Gould (A.G.) 
Odell, Jr., one of the city’s preeminent modern architects 
(he also designed the Charlotte Coliseum and the Wachovia 
Building), the 4,300-square-foot home had fallen into disrepair 
and was slated for demolition. Six weeks after touring it, the 
Culbertsons ceased their traditional-home search, opting 
instead to restore the swagger to this 64-year-old gem. 
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ARCHITECTURE 101 

What’s a 
Rancher? 


THE BEGINNING 

This style began in 
1930s California, where 
the rambling homes 
could stretch out on 
big suburban lots. 

It reached its peak 
across America in the 
fifties and sixties. Early 
editions of Southern 
Living were full of them. 




THE TERM “Ranch” 
has become a catchall 
word associated with 
many modern residen- 
tial architectural styles 
that flourished from 
the 1950s to the 1970s, 
such as mid-century 
and contemporary. 

THE TRAITS Typically, 
they are one-story 
homes with low-slung 
rooflines and minimal 
ornamentation. 








The 11-foot-long 
vintage sofa in the 
living room is a mod 
counterpoint to a 
pair of traditional 
antique chairs. 








REALIZING THE 
POTENTIAL 


“We came into the picture at the 
eleventh hour,” Leslie says. “We had 
already sold our traditional house 
around the corner and were living in a 
rental when we heard the house was to 
be razed. I always thought the design 
was an unusual counterpoint to the 
classic neighborhood. John, who grew 
up a few doors away, said he always 
wondered what was behind that 


mysterious front wall.” During their 
initial visit, they found serious mildew 
and moisture damage, squirrels inside, 
and a tree growing through the floor. 
“But John fell in love with the prospect 
and was enthralled with the idea of 
preserving Odell’s legacy,” says Leslie. 

“It was overwhelming and alluring at 
once, but we both realized the potential. 
The open floor plan felt different yet 
wonderfully sophisticated. When I was 
inside, 1 felt as if I were outside. After 
that visit, I could never go back into 
another brick box with small windows.” 
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RESTORING THE 
AUTHENTICITY 



A formal dining 
room setup would 
have seemed 
too precious in 
this house. 


Soon after their visit, they learned that 
local architect Matt Benson (mgpb.com) 
had previously restored an Odell house 
for his own family. “It was serendipity,” 
Matt says. Immediately, the Culbertsons 
bought the house and assembled the 
team they needed to carry out what John 
calls “Project Swank.” With Matt as the 
architect, Aida Saul (luxehomecouture.com) 
as the interior designer, and Ted Cleary 


(scla.carbonmade.com) on landscape 
design, the group set out on the year- 
and-a-half project. “Our goal was to 
preserve the original fifties structure,” 
Matt says. “We removed a poor seventies 
addition with a pool room, bath, and 
carport that blocked views and was 
prone to flooding. These spaces 
were inappropriate to Odell’s original 
open-living intent.” After the addition 
was gone. Matt enlarged the living room 
by 6 feet. In place of the carport, he 
added a family room, two bedrooms, a 
bath, and a laundry room. Incorporating 
the butler’s pantry into the kitchen 
created a more gracious and efficient 
space. Outside, the prominent 
brick sidewall remained white, but 
for the siding, Leslie chose a darker 
stain without any hints of original 
red cedar stain. 


NOW AND THEN 


The Dining 
Room 


1951: Odell left the space between the 
front of the house and the kitchen open 
enough to work as afamily room, with 
built-in shelving and a mod sectional for 
ample seating. 

Today: The walls are still intact, but the 
space now serves as a library/eating area, 
which is casually arranged with a table, 
sofa, and bench pushed against the shelves. 


MARCH 2015 | SOUTHERN LIVING | 67 





Having wall-to- 
wall curtains is 
essential to privacy 
in open plans. 


Monogrammed 
shams impart a 
Southern sense 
of place in this 
luxe room. 


MOD-IFYING 
SOUTHERN STYLE 


For the interiors, the Culbertsons 
and Aida, who had worked together on 
previous projects, came up with a plan for 
what to repurpose and what to acquire to 
give the house buzz. “We reused a lot of 
their existing traditional furniture and 
art and then scoured eBay, consignment 
shops, and flea markets to find creative, 
edgier pieces to mix in,” Aida says. 
“Imagine pops of Palm Springs style 
throughout the house.” Soothing white 
paint with a hint of yellow (Pratt & 
Lambert’s Silver Lining) covers most of 
the walls. Leslie’s classic collections fill 
open shelves, and fine art— mostly by 
Southern painters— graces every room. 
Surprises, such as the living room’s tiger- 
print ottoman and the kitchen’s artichoke 
light fixtures, add a sense of humor. The 
Culbertsons can enjoy meals outside, in 


NOW AND THEN 


The Master 
Bedroom 


1951 : Odell incorporated a lounge area 
with a fireplace in the bedroom to give the 
parents a private place to retreat amid 
the open floor plan. The room also has 
a door leading to the backyard. 

Today: Mattfurthered Odell’s open plan 
and removed a blocky closet that chopped 
up the space and obstructed light. Now, 
one entire wall in the big bedroom is a 
window overlooking the pool. Aida also 
departed from the original decorating plan, 
employing serene neutrals and solid fabrics. 
Tactile velvets, linens, and bits of fur add 
the necessary “Project Swank” plushness. 
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the kitchen, or in the dining room, which 
is backed with floor-to-ceiling built-ins 
and doubles as a flexible space for hanging 
out. “I love that we are all so close together 
here,” says John. “In the old house, we felt 
miles apart. Also, there’s so much light 
in this home that we feel we are actually 
living outside. It's like life in a tree house.” 

REVAMPING THE : 

LANDSCAPE 


Ted worked to soften the angular facade 
and create slightly different views from 
every room using pockets of easy-to- 
care-for plantings such as ornamental 
grasses, evergreen ferns, and flowers. 
The street view in front presents a 
strikingly manicured look, while the 
backyard is livelier with boisterous 
plantings and zigzag walkways that 
reflect the energetic parties that happen 
around the pool and dining areas. ® 
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The circa-1800 Gaillard-Bennett 
House, parf of this year’s, 
' spring home tour f roj^Uhe 
HistqJJcCharleston Foundation. 
Rl^^^heTobster r^t at 167 Raw 
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ITH HER COBBLESTONE STREETS, 

endless tales of ancestry, and stately homes adorned with 
Philip Simmons’ ironwork, Charleston, South Carolina, wears 
her history like a badge of honor. Yet, today, the capital of the 
Lowcountry couldn’t be any more dynamic. 


The ever-growing expansion up the King 
Street corridor— the veritable backbone of eating, 
drinking, and shopping in the city— has hit a fever 
pitch and seems unstoppable. There’s The Ordinary, 
chef Mike Lata’s two-year-old seafood palace 
where shellfish luxuriate on tiered plateaus. A 
few blocks away, at Xiao Bao Biscuit, the Southern 
palate meets pan-Asian soul food. And once you 
hit Spring Street, you’re just getting started: 
Artisan Meat Share, Butcher & Bee, The Daily, 
Leon’s Oyster Shop, and on and on. When The 
Belmont— a low-lit lounge for classic cocktail 
enthusiasts— hung its shingle in 2010, a visit that 
far north (just three blocks from centrally located 
Marion Square) felt like a schlepp. The Grocery, 
when it opened in 2011 on the corner of King Street 
and Cannon, was like a satellite, distantly orbiting 
the heart of the dining scene farther south. And 
just a few years ago, if you asked a pedicab driver 
to take you up to mostly residential, not-quite- 
gentrifying Spring Street, you’d be met with a 
groan and a puzzled “Why?" 

But this vibrant atmosphere is endemic to 
Charleston. As a coastal city, it’s been a port of 


new ideas and products since its founding in 1670. 
We can thank the Holy City for Madeira, azaleas, 
a progressive approach to historic preservation, 
and the kaleidoscopic foundation of what we 
consider the canon of Southern food. 

It’s really no surprise that restaurants and bars 
have paved the path of expansion. Charleston is 
an eating and drinking town— one where neigh- 
bors might be judged (quietly) by the quality of 
their pickled shrimp and bourbon punches. It’s 
also one with a posse of forward-thinking chefs 
who have made names for themselves well beyond 
the pluff mud. Chef Sean Brock, perhaps the most 
influential Southern chef in the world right now, 
currently has not one but three kitchens he over- 
sees in his Lowcountry empire. 

Of course, a reverence for history and tradition 
abides. Mulberry Plantation recently celebrated 
its 300th anniversary. Mayor Joseph P. Riley, Jr., 
one of the country’s longest serving mayors, is 
stepping down after 40 years in office. And the 
Hibernian Society, founded in 1801, still hosts its 
annual St. Patrick’s Day gala. 

But it’s the rich juxtaposition of old and new 
that makes this city a modern 
must-visit. Over my seven- 
plus years at Southern Living, 
Charleston has become my 
second home. I return gladly 
and often season after season, 
ever seduced by the languid 
ways of Lowcountry life, 
where cocktail hour is practi- 
cally a civil right and ideas 
percolate throughout conver- 
sations. From the newly 
founded Charleston Brown 
Water Society for whiskey 
aficionados to independent 
shops that have the local 
support necessary to thrive, 
Charleston never stagnates. 

The graceful, welcoming 
nature of the city remains , but 
if you haven’t seen Charleston 
lately, you’re overdue a visit. 
You’ll still recognize her, but 
you might notice she’s had a 
little work done. 




Belmond 
Charleston Place 

The grand Georgian 
open-arm staircase 
has been greeting 
guests in the lobby of 
this lavish hotel for 
decades. The 435- 
room modern 
landmark, known 
for silk and chintz 
trimmings, is well 
into a $30 million, 
three-year renovation. 
Already, soft hues of 
blue, gray, and green 
(which replaced a 
buttery cream palette) 
accent the new 
wainscot and crown 
molding in 280 rooms 
bedecked with inlaid 
mahogany furniture, 
antique velvet 
upholstery, and 
white marble baths. 
Rooms from $339; 

205 Meeting Street; 
belmond.com 

The Vendue 

Early last year, 
husband-and-wife 
team Jon and Lisa 
Weitz transformed 
what was essentially 
a rooftop bar with 
guest rooms beneath 
into an art-centric 
boutique hotel. That 
bar (also revamped) 
continues to draw a 
crowd, but it’s the 
modern-art installa- 
tions, fresh guest 
quarters (some 
outfitted with 
fireplaces and step- 
out balconies), and 
an artist-in-residence 
program that make 
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AROUND 

TOWN 

CLOCKWISE FROM TOP LEFT: 

1 .) The lobby of The Vendue, a 
45-room boutique hoteljusta 
block from the Cooper River 
2 .) Heirloom tomato salad at 
Leon’s Oyster Shop, where fried 
chicken rules the roost 3 .) The 
pineapple fountain, a Southern 
symbol of hospitality, at the 12-acre 
Waterfront Park 4 .) Houses along 
Church Street in downtown 
Charleston 5 .) Grilled swordfish at 
The Park Cafe, a restaurant focused 
on local, seasonal food 6 .) Digging 
in to a dozen raw oysters at Leon’s 





CHRISTOPHER SHANE; OPPOSITE PAGE, CLOCKWISE FROM TOP LEFT: COURTESY VENDUE; ROBBIE CAPONETTO; HECTOR SANCHEZ; CHRISTOPHER SHANE (2); ROBBIE CAPONETTO 


this 45-room hotel 
worth a revisit. Rooms 
from $195; 19 Vendue 
Range; thevendue.com 

Zero George 

If you prefer a joggling 
board to a swing, have 
a dog-eared copy of 
Charleston Receipts, and 
know it’s gauche to 
quote Caddyshack if 
you pass Bill Murray 
on the street, this is 
your hotel. Lynn and 
Dean Andrews 
converted five 
separate residences 
in the Ansonborough 
district, connected by 
a central courtyard, 
into an ultra-stylish 
18-room city retreat 
that makes guests feel 
like part-time locals. 
Start the day with 
breakfast in the 
property’s 1804 
carriage house, and 
take afternoon cocktails 
on the piazza. Rooms 
from $299; 0 George 
Street; zerogeorge.com 



167 Raw 

At this tiny fish 
market on East Bay, 
you can get whole fish 
and a bushel of oysters 
to go or take a seat 
on one of the few 
barstools to enjoy a 
feast of Atlantic coast 
seafood— from fresh 
oysters and clams to 
yellowfin tuna tacos 
to voluminous lobster 
rolls, dense with claw 


meat and light on 
mayo. 289 E. Bay 
Street; 167raw.com 


Artisan Meat 
Share 

Chef Craig Deihl 
knows meat. His 
charcuterie and 
salumi stack up 
among the best in 
the country. At this 
newly opened market 
and deli, you can pick 
up rosy salami and 
mortadella studded 
with peppercorns and 
pistachios. Or get a 
sandwich— perfect for 
a picnic in Hampton 
Park— such as the 
Porchetta, a glorious 
pile of pulled pork, 
’nduja (a spicy and 
spreadable pork 
sausage), and crack- 
lings on ciabatta. 33 
Spring Street; artisan 
meatsharecharleston.com 


Brown’s Conrt 
Bakery 

Bread lovers flock 
to this charming 
exposed-brick spot for 
a decadent display of 
all things flour. Get 
here early, as the flaky 
croissants (from 
traditional to chocolate 
to Sriracha), crusty 
baguettes, sweet rolls. 


and tender brioche 
sell out quickly. 

199 Saint Philip Street; 
brownscourt.com 


CaUie’s Hot 
Little Bisenit 

In an alleyway-turned- 
cozy breakfast nook 
(open daily until 
2 p.m.), Carrie Morey 
sells her signature 
biscuits (country 
ham, buttermilk, 
blackberry) fresh from 
the oven. Double 
down and also order 
the daily special, stuffed 
with anything from 
peaches and cream 
to fried chicken with 
dill pickles. 476'/2 King 
Street; callieshotlittle 
biscuit.com 


Chez Nous 

Patrick and Fanny 
Panella have turned 
a two-story 1835 house 
into an intimate 16-seat 
diners' hideaway. The 
menu, which changes 


daily, is just about as 
tiny as the space (with 
only two appetizer, 
entree, and dessert 
options each day) but 
masterfully showcases 
classic French fare 
through the pantry 
of the Lowcounty. 

6 Payne Court; 
cheznouschs.com 


Edmund’s Oast 

At a glance, drinks 
take center stage at 
this pub-like restau- 
rant, which offers 
some 40-odd beers 
on tap and a relent- 
lessly ambitious 
cocktail program. 

Yet it’s the dishes like 
the pickled shrimp 
on rye bread, creamy 
corn custard, and 
lemony chicken 
porridge with poached 
shrimp that give this 


newcomer serious 


staying power. 

1081 Morrison Drive; 
edmundsoast.com 


Leon’s Oyster Shop 

Nothing embodies the 
Southern notion of 
high-low quite like 
fried chicken and 
Champagne. At this 
former garage on 
Upper King, crispy 
yardbird, glasses of 
bubbles, and raw 
oysters by the dozen 
anchor tables in this 
always-packed new 
neighborhood favorite. 
698 King Street; 
leonsoystershop.com 


Indaeo 

This buzzing trattoria 
champions rustic 
Italian fare with 
wood-fired pizzas 
and inspired pastas, 
such as bucatini with 
mushroom Bolognese, 
fermented chili, and 
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Lunch at 
The Park Cafe 
in the Wagener 
Terrace area, near 
Hampton Park 



pumpkin seeds. 

526 King Street; 
mdacocharIeston.com 

Minero 

An homage to 
Mexican street food 
might seem out of 
character for chef 
Sean Brock. But his 
fervent study of all 
things corn (grits, 
bourbon, cornbread) 
makes his obsession 
with tortillas a natural 
next step. Order messy 
tacos loaded with 
meats such as fatty 
carnitas or perfectly 
charred pork al pastor. 
155 E. Bay Street; 
mmerorestaurant.com 

The Park Cafe 

Here, it's all about 
everyday eating done 
well. From a salad of 
roasted cauliflower 
with hazelnuts to 
the exemplar of 
fried egg sandwiches, 
restaurateur Karalee 
Nielsen delivers locally 
sourced food without 
the usual farm-to- 
table luxury tax. 

730 Rutledge Avenue; 
theparkcafechs.com 



Affordabike 

Charleston— walkable 
and compact— is one of 
the South’s most easily 
navigable cities. Rent 
a cruiser for 20 bucks 
a day and you can 
scoot all around the 
peninsula. 573 King 
Street; affordabike.com 

The Alley 

^ You know you're in 

Z 

I the South when a 
I bowling alley serves 
I fine bourbon and 

oi 

5 boiled peanuts. This 





At Minero, a plate 
of chilaquiles with its 
layers of heirloom 
beans, crema, 
tortilla chips, salsa, 
queso fresco, 
and a fried egg 






V 




retro-inspired 
playground sports 
eight lanes, vintage 
arcade games, and 
even an outdoor 
half-court for 
shooting hoops. 

131 Columbus Street; 
theaUey charleston. com 

Counter Culture 
Coffee Training 
Center 

Durham, North 
Carolina-based 
Counter Culture 
Coffee is set to open a 
barista-training center 
this month. Stop by at 
10 a.m. each Friday for 
a free tasting, or pop 
in throughout the 


week to geek out over 
all things java, with 
classes on everything 
from espresso to milk 
science to manual 
brewing. 85 Vi Spring 
Street; counterculture 
coffee.com 

High Wire 

Distilling 

Company 

Locals like to say 
that Charleston is a 
“drinking town with 
a history problem.” 
Visit this distillery for 
a taste and learn how 
they craft sorghum 
whiskey, botanical gin, 
and rums, including 
a rhum agricole, one 


of only two made in 
the country. 652 King 
Street; highwiredistilling 
.com 

Oyster Point 
Historie Walking 
Tours 

Walking tours are as 
plentiful as debu- 
tantes in Chucktown, 
but they aren’t all 
equal. The Oyster 
Point team leads the 
pack with their small 
group tours that 
cover about 2 miles of 
territory with person- 
able guides well versed 
in the history and lore 
of the city, oysterpoint 
tours.com 



The Daily 

Although they sell 
hearty breakfast 
sandwiches, pastries, 
Stumptown coffee, and 
gourmet provisions 
(Anson Mills grains, 
pickles from sister 
restaurant Butcher & 
Bee), this spot just 
north of Spring Street 
really trades in juice. 
Expect the usual 
freshly squeezed 
citrus suspects, plus a 
whole roster of other 
fruits and veggies, 
including kale and 
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AFTER 

DARK 

1 .) Craig Nelson tending 
bar at Proof 2 .) Outside 
Proof on King Street 
3 .) interior at Elliotbor- 
ough Mini Bar 4 .) The 
Charleston Buck at Proof, 
made with Woodford 
Reserve, Tuaca, fresh 
citrus, egg whites, and 
house-made ginger beer 


% WlPDF* 


apple-and-beet (with 
a kick of jalapeno). 

652 B King Street; 
shopthedaily.com 

Elliotborough 
Mini Bar 

Locals know to stop by 
this intimate space, a 
salon well suited for 
conversation, for the 
nightly happy hour 
(5 to 7 p.m.; $2.50 pints, 
$5 wine) and near- 
nightly live music. 

On Tuesdays, guest 
chefs from around 
town take over owner 
Anna Faenza’s tiny 
kitchen for weekly 
pop-up dinners. 

18 Percy Street; 
eUiotboroughminibar.com 

Proof 

Bartender/proprietor 
Craig Nelson has built 
something of a cult 


following for 
his no-nonsense 
approach to libations. 
This is an honest 
cocktail bar with 
expertly crafted 
drinks, from pre- 
Prohibition classics 
to the perfect G&T. 
(Don’t come looking 
for cookie-rimmed 
martini glasses.) And 
if whiskey’s your thing, 
just put yourself in his 
hands. Trust us. 437 
King Street, facebook 
.com/proofcharleston 

Saint Alban 

Brooks Reitz (the man 
behind the Jack Rudy 
line of cocktail mixers) 
recently unveiled this 
European-inspired 
coffee shop-tea 
room-wine bar, 
making it one of the 
newest kids on the 


ever-expanding 
Upper King block. 

Start the day with 
freshly pressed juices, 
Bellocq teas, and 
single-origin coffee. 
Come back to snack on 
Castelvetrano olives 
and marinated tomato- 
and-ricotta tartinettes 
with a glass of sherry. 
710 King Street; 
saintalbanaUday.com 

Warehouse 

Potent punches, beer- 
based cocktails, and 
highbrow bar food 
(red lentil hummus, 
confit chicken wings) 
keep the crowd 
hanging tough until 
last call at this 
Cannonborough- 
Elliotborough 
neighborhood bar. 

45 Spring St.; weare 
warehouse.com 



Candlefisb 

At this candle shop 
equivalent of an 
apothecary, browse 
hundreds of hand- 
poured pillars and 
votives, including the 
whole line from locally 
made Rewined. Take a 
candle-making class 
(from $35) to learn 
how to create soy-wax 
luminaries. 71 Went- 
worth Street, Suite 
102; candlefish.com 

Tbe George 
Gallery 

This fine-art gallery 
perfectly juxtaposes 
new and old Charles- 
ton; A renovated 
historic home holds 
works from some of 


the most forward- 
thinking contempo- 
rary Southern artists, 
such as painter Paul 
Yanko. 50 Bogard 
Street; georgegallery 
art.com 

Ibu 

Susan Hull Walker 
founded Ibu in 2013 
to work with women’s 
cooperatives around 
the world, encourag- 
ing economic self- 
sufficiency and 
showcasing global 
textile traditions. 

At her newly built 
brick-and-mortar 
location in downtown 
Charleston, you can 
buy the wares of these 
female artisans, from 
vintage-silk tunics 
to ikat clutches. 

183 King Street; 
ibumovement.com ® 
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The Candlefish, 
an apothecary-style 
candle shop on 
Wentworth Street 
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The new windows, brick 
cladding, lamps, front 
door, paint, gate, and 
planters made a huge 
difference in this 
home’s curb appeal. 
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BIGGER 

ISN’T 

ALWAYS 

BETTER. 


That’s the message garden 
designer Daniel Keeley sends 
from his home in Fayetteville, 


Arkansas. On a lot of 
less than a fifth of an acre, he’s integrated a house, 
front garden, perennial garden, fountain garden, 
cabana, courtyard, rear garden, and vegetable 
garden. His effort proves the size of an area isn’t 
as important as how cleverly it’s used. 

Daniel was searching for a small, affordable 
house to make his own when he stumbled upon 
a 1,004-square-foot fixer-upper in a desirable 
Fayetteville neighborhood. What followed was an 
astonishing transformation that stemmed from 
remodeling the house and surrounding it with 
garden rooms that share a unified look. 



THE GARDEN PLAN 

A. The Front Garden 

B. The Perennial Garden 

C. The Fountain Garden 

D. The Cabana and 
Vegetable Garden 

E. The Courtyard 

F. The Rear Garden 
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Be coirsistent irt 
your style, colors, 
and structures. 


A 


THE 

FRONT 

GARDEN 

THE BIG idea:; Update 
the house’s facade and 
pair it with a welcoming, 
neat-as-a-pin front garden 
for tremendous curb 
appeal. 


THE PLANTS Boxwoods, 
dogwoods, hydrangeas, 
hostas, ornamental grasses, 
annuals, and afescue lawn 

THE details;: Daniel kept 
the house’s metal roof but 
replaced the windows, 
front door, and lighting. He 
also swapped out the old 
vinyl siding for brick and 
painted it a dark gray color. 
Black Fox (7020) by Sherwin- 
Williams, that complements 
the roof. 

The symmetrical house 
front dictated a symmetri- 
cal design for the garden. 
Large, matching planters 
are centered on the main 
windows and hold box- 
wood topiaries, asparagus 
ferns, and white fan flowers. 
Matching benches echo 
one another on each side of 
the lawn. The street planting 
consists of mirrored beds 
of clipped boxwoods and 
annuals. New brick columns 
and a metal gate give the 
yard an outdoor-foyer feel. 

The original concrete 
walk was slightly off-center 
with the door. To disguise 
this and give the walk an 
upscale look, Daniel used 
a concrete saw to cut the 
solid slab into six sections 
with bands of grass planted 
between them. Now they 
look more like pieces of 
expensive cut stone. 


MARCH 2015 
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THE 

PERENNIAL 

GARDEN 

THE BIG IDEA : : Add an 

attractive, low-maintenance 
side yard to take you from 
front to back. 


THE PLANTS : : Chaste tree, 
artemisia, Russian sage, 
blue salvia, white dianthus, 
white gaura, ‘Diamond 
Frost’ euphorbia, ‘Beyond 
Blue’ blue fescue, silver 
maple, and boxwoods 

THE details:: A gravel 
path bordered by steel 
edging bisects the side 
yard and leads you past 
flowering perennials to a 
fountain that acts as a focal 
point. The cool colors used 
here— green, white, silver, 
blue, and purple— match 
those found throughout. 



THE BIG IDEA :: Combine 
modern with traditional 
elements. Add the soothing 
sound of splashing water 
to mask outside noise. 


THE DETAILS :: Daniel 
designed a geometric 
concrete fountain, it rests in 
the center of a small square 
edged in boxwood and 
enclosed by crabapples. 
Once again, the surface 
consists of inexpensive, 
low-maintenance gravel. 


THE 

FOUNTAIN 

GARDEN 


THE plants:: Fourwhite 
‘Snowdrift’ crabapples and 
low boxwood hedges 
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DESIGN TIP 


develop and define 2 
individnal 8paees. 
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THE BIG IDEA :: Convert 
the old carport and shed 
in the back into a cabana 
to create a covered dining 
area and multipurpose 
room. Add a small vegeta- 
ble garden between the 
cabana and rear fence. 

THE PLANTS u Matching 
evergreen topiaries in 
pots decorate the cabana. 
Assorted summer veggies, 
such as tomatoes and 
collards, fill the raised beds. 


THE DETAILS :: Daniel 
painted the structures the 
same color as the house, 
hung draperies made of 
weather-resistant Sunbrella 
fabric on three sides, and 
added a stainless steel gas 
grill. A rectangle of artificial 
turf serves as an area rug 
atop the existing concrete 
slab, which is no longer 
used for parking. 

Three planting boxes 
rest on gravel between the 
cabana and back fence. 
Grapes grow on the fences. 
"I’m a novice vegetable- 
and-fruit gardener,” admits 
Daniel. “It’s an experiment 
for me, but I love it.” 


THE CABANA 
& VEGETABLE 
GARDEN 
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our 


^lant palette . ^ 


THE 

COURTYARD 

liriope, and containers 
of annuals 



L7I 

THE DETAILS :: Gravel 


provides an inexpensive. 




THE BIG IDEA :: Create an 

easy-to-maintain, perme- 




additional space for dining 

able surface. Next to a glass- 




and relaxing that’s acces- 

topped dining table sits a 




siblefrom the house, foun- 

steelfire pit with gas burners 




tain garden, and cabana. 

inside. When the fire pit isn’t 





being used, Daniel covers 




THE PLANTS :: Potted 

it with a stone slab to make 




boxwoods, azaleas. 

a coffee table. 







THE 

REAR 

GARDEN 


THE BIG idea:: Devote the 
space behind the old shed 
to a hidden garden. 


THE PLANTS :: Four dog- 
woods in large containers, 


asparagus ferns, potted 
boxwoods, and various 
green-and-white annuals 


THE DETAILS :: Tum the 

corner from the vegetable 
garden to discover a 
secluded gem next to the 
former shed. Just as in 
the front garden, matching 
benches invite you to sit. ® 
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gruyere-and-ham 
waffled grits 


THE 


pecan-rosemary 


C 


bacon 


SATURDAY 

MORNING 




grits cakes with 
poached eggs and 
country gravy 


CHEF 



shrimp ’n’ 
grits pie 


BY JULIE GRIMES 


PHOTOGRAPHS BY ALISON MIKSCH 


Every great Southern breakfast is built from three essentials: bacon, eggs, 
and grits. Master the basics. Then spin them into a spectacular meal with our 
gussied-up twists. You’ll be the culinary star of the weekend kitchen. 

PROP STYLING BY CAROLINE M. CUNNINGHAM * FOOO STYLING BY TAMI HAROEMAN 
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PRO TIP 



Clumsy? Skip the 
flip, and finish 
your fried egg 
under the broiler 
for 1-2 minutes. 




MASTER THE 

BASICS 


Nail the essentials with our Test Kitchen’s foolproof recipes and tried-and-true techniques. 

After you’ve perfected these building blocks, try our easy gourmet variations on the following pages. 


BACON EGGS 


GRITS 


OVEN-ROASTED BACON 


POACHED EGGS 


STOVETOP GRITS 



Pour water to a depth of 3 inches into 
a large saucepan. Bring to a boil; 
reduce heat, and simmer. Add 2 Tbsp. 
white vinegar. Break 6 large eggs, 1 at 
a time, into a ramekin, and slip each 
egg into water, as close to surface as 
possible. Simmer 3 to 5 minutes or to 
desired degree of doneness. 

MAKES Sservings. HANDS-ON 5 min., TOTAL 
15 min. 

FRIED EGGS 

Preheat broiler with oven rack 6 
inches from heat. Heat 1 Tbsp. oiive 
oil in a large ovensafe nonstick skillet 
over medium heat. Gently break 4 
large eggs into skillet; sprinkle with 
salt and pepper. Cook 2 minutes. 
Place skillet in oven, and broil 1 minute. 

MAKES 4 servings. HANDS-ON 10 min., TOTAL 
10 min. 


Preheat oven to 350°. Place 12 thick 
bacon slices in a single layer on a wire 
rack coated with vegetable cooking 
spray; place rack in an aluminum 
foil-lined jelly-roll pan. Bake 40 to 50 
minutes or until browned and crisp; 
cool 5 minutes. 

MAKES 6 servings. HANDS-ON 5 min , TOTAL 

50 min. 


PRO TIP 

For the creamiest 
results, after cooking 
grits, stir in 1 cup 
half-and-half and up to 
1 cup cream, a hit at a 
time, to suit your taste. 


Bring 2 tsp. kosher salt and 1 qt. 
water to a boil in a heavy saucepan 
over high heat. Whisk in 1 cup 
stone-ground grits, and cook, 
whisking constantly, 45 seconds. 
Return to a boil; cover and reduce 
heat to medium-low. Cook 20 to 25 
minutes or until tender. Stir in 2 1/2 
Tbsp. butter. Serve immediately. 

MAKES 6 servings. HANDS-ON 5 min , TOTAL 

30 min. 


OVERNIGHT 
SLOW-COOKER GRITS 


stir together 2 cups stone-ground 
grits, V 2 cup melted butter, and 
1 Tbsp. kosher salt in a 5-qt. slow 
cooker; stir in 6 cups water. Cover 
and cook on LOW 8 hours. Stir just 
before serving. 

MAKES about 8 cups. HANDS-ON 5 min.; TOTAL 
8 hours, 5 min. 

Note: For quicker slow-cooker grits, 
cook on HIGH 4 hours. 
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Reserve a 
handful *of , ■ i 
the stir-in 
ingredients for 
a colorful 
garnish. 


WAFFLED 


WAFFLED 


JALAPENO 


BACON 


& MONTEREY 


& CNEDDAR 


JACK CHEESE 


(These three recipes. 


WAFFLEW 
GRUYERE & 









PRO TIP 

Trim away uneven 
edges for a clean 
look. Use a paring 
knife, round cookie 
cutter, or pizza 
wheel. 




1 





i * 


’ I 



PRO TIP 

To get the 
coatings to 




.1' ^a6on to 


room tempera- 
ture before 
dredging. 


PECAN 


■ JROSEMARY 

BACON 


MG I MARCH 


OUTHERN LI 
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THE ULTIMATE 
ERIED EGG 
SANDWICH WITH 
BBQ BACON 

8 0 / 2 -inch-thick) country-style bread slices 
2 V 2 Tbsp. butter, melted 

4 (V 4 - 0 Z.) processed American cheese siices 
2 cups chopped butter iettuces 
8 BBQBacon slices 
V 4 cup mayonnaise 
4 Fried Eggs (recipe, page 92) 

1 . Preheat broiler with oven rack 5 inches from 
heat. Brush bread with butter. Broil on an 
aluminum foil-lined baking sheet I to 2 
minutes on each side or until lightly toasted. 

2 . Top each of 4 bread slices with 1 cheese 
slice, '/2 cup lettuce, and 2 bacon slices. Spread 
mayonnaise over remaining bread slices. 

3 . Carefully place I Fried Egg on each 
sandwich; top with remaining bread slices. 

MAKES 4 servings. HANDS-ON 20 min .TOTAL 

20 min., not including bacon or eggs 

WAEELED BAGON & 
GHEDDAR GRITS 

2 cups Overnight Slow-Cooker Grits, 
cooled completely (recipe, page 92) 

1 cup (4-oz.) shredded sharp Cheddar 
cheese 

4 Oven-Roasted Bacon slices, crumbled 
(recipe, page 92) 

Melted butter 

Preheat waffle iron to medium-high heat. Stir 
together first 3 ingredients. Brush hot waffle 
iron with melted butter. Place about V4 cup 
grits mixture in prepared waffle iron; close and 
cook 4 minutes or until grits are golden and 
crisp. Repeat with remaining grits mixture. 

MAKES 4 waffles. HANDS-ON 20 min.; TOTAL 
20 min., not including grits or bacon 

WAFFLED GRUYERE 
& HAM GRITS 

Prepare recipe as directed, omitting Cheddar 
cheese and bacon. Stir in I cup shredded 

Gruyere cheese and '/2 cup chopped ham 

before cooking. 

WAFFLED JALAPENO 
& MONTEREY JACK 
CHEESE GRITS 

Prepare recipe as directed, omitting Cheddar 
cheese and bacon. Stir in I cup shredded 

Monterey Jack cheese and 1 Jalapeho 
pepper, seeded and chopped, before cooking. 


SHRIMP ’N’ 
GRITS PIE 

4 cups Overnight Slow-Cooker Grits 
(recipe, page 92) 

1 cup jarred marinara sauce 
V 2 cup grated Parmesan cheese 

3 large eggs 

Vegetable cooking spray 

2 Tbsp. butter 

1 Tbsp. bacon drippings 

1 lb. medium-size raw shrimp, peeled and 
deveined 

Vs cup crumbled feta cheese 

3 thick bacon slices, cooked and crumbled 
3 Tbsp. torn fresh basil leaves 

1 . Preheat oven to 425°. Stir together first 4 
ingredients. Spread mixture in a 10-inch pie 
plate coated with cooking spray, and bake 1 
hour or until browned. Let stand 20 minutes. 

2 . Melt butter with bacon drippings in a large 
skillet over medium-high heat; add shrimp, 
and saute 3 minutes or until pink. Transfer 
shrimp to a medium bowl. Toss together 
shrimp and feta; add salt and pepper to taste. 
Top pie with shrimp mixture, bacon, and basil. 

MAKES 6 servings. HANDS-ON 30 min.; TOTAL 
1 hours, 50 min., not including grits 

GRITS GAKES WITH 
POAGHED EGGS AND 
GOUNTRY GRAVY 

GRITS CAKES 

1 V 2 cups Overnight Slow-Cooker Grits 
(recipe, page 92) 

Vegetable cooking spray 
2 Tbsp. bacon drippings 
GRAVY 

V4 cup plus 1 Tbsp. butter 
Vs cup all-purpose flour 
3 V4 cups milk 

1 tsp. kosher salt 

V 2 tsp. freshly ground black pepper 
V 2 tsp. hot sauce 

ADDITIONAL INGREDIENTS 
6 Poached Eggs (recipe, page 92) 

Sliced chives 

T. Prepare Grits Cakes; Spoon V4 cup grits into 
each cup of a lightly greased (with cooking 
spray) 6-cup muffin pan, smoothing tops. 
Cover and chill 4 to 12 hours. Remove cakes 
from pan, and sprinkle with desired amount 
of salt and pepper. Cook cakes in hot 
drippings in a large skillet over medium-high 
heat 3 minutes on each side or until brown. 
Keep warm in a 200° oven. 

2 . Prepare Gravy: Melt '/4 cup butter in a large 


skillet over medium-low heat. Whisk in flour. 
Cook, whisking constantly, 1 minute. Gradually 
whisk in milk; reduce heat to medium, and 
cook, whisking constantly, 10 minutes or until 
thickened. Stir in I tsp. salt, V 2 tsp. pepper, V 2 
tsp. hot sauce, and remaining 1 Tbsp. butter. 

3 . Assemble: Place each warm grits cake on a 
plate; top with 2 Tbsp. gravy and I Poached 
Egg. Sprinkle with chives, salt, and pepper. 

MAKES 6 servings HANDS-ON 30 min ; TOTAL 

4 hours, 20 min., not including grits or eggs 

SOUTHWEST 
GORNMEAL BAGON 

Preheat oven to 350°. Stir together Vs cup 
plain yellow cornmeal, V 4 cup firmly packed 
light brown sugar, V 4 tsp. ground cumin, 

and V 4 tsp. ground red pepper. Dredge 12 
thick bacon slices in cornmeal mixture, 
shaking off excess. Arrange bacon in a single 
layer on a wire rack coated with vegetable 
cooking spray; place in an aluminum 
foil-lined jelly-roll pan. Bake 40 to 50 minutes 
or until crisp. 

MAKES 6 servings. HANDS-ON 10 min., TOTAL 55 min. 

PEGAN-ROSEMARY 

BAGON 

Preheat oven to 350°. Stir together 1 cup finely 
chopped pecans, 6 Tbsp. light brown sugar, 

1 '/4 tsp. chopped fresh rosemary, and 3/4 tsp. 
freshly ground black pepper. Dredge 12 thick 
bacon slices in pecan mixture, pressing to 
adhere. Arrange bacon in a single layer on a 
wire rack coated with vegetable cooking 
spray; place in an aluminum foil-lined jelly-roll 
pan. Bake 40 to 50 minutes or until crisp. 

MAKES 6 servings. HANDS-ON 15 min., TOTAL 1 hour 

BBQ BAGON 

Preheat oven to 350° Stir together 5 Tbsp. 

light brown sugar, 1 Tbsp. chili powder, I 
tsp. ground cumin, and V4 tsp. ground red 
pepper. Dredge 12 thick bacon slices in sugar 
mixture, pressing to adhere. Arrange bacon 
in a single layer on a wire rack coated with 
vegetable cooking spray; place in an 
aluminum foil-lined jelly-roll pan. Bake 40 
to 50 minutes or until crisp. 

MAKES 6 servings. HANDS-ON 10 min., TOTAL 55 min. 
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Sausage 
-emOKER ALFREDO 

READY IN: 1-H OU R- /5 rVM>\ufeS 


I pfuj. Hiflsnire Fam Sn^oked Smsacje 


TT<w;ktn hrsatt halvR<i, riiluHt 
ZJt inpa. button d i v i d ed 
2 o l o v GS gar li c, minc p il , di v ided 

i lUipi. L liBppeJ flat -l eaf pnrc l oy - 

1-t/?1spsr1ta1t37rsBasmtjTiE- 

IU2-eftiuii, iltruU 


1 1/2 tcpc. s al t 

1/2 t s p. ground wh i to pep per 

8 oz. pasta, cooked, drained 

2 cups heavy cream 

2 tsp. Cajun seasoning 
1/2 cup grated Parmesan 


1. Prepare pasta according to package 
directions; drain and set aside. 

Sawfe sausage foir 5 fhinufes. 

2. Cook e hie k en i n butter, aeaao i i w ith 
talt whitp pBpper and Italian season- 

ing in a lar gp Cklllpt n\ipr mpriiiim.hi(th 
hea t unt il ch i ck e n i s n o io nger p i n kr — 

ttii : in nninn anri pjrtipy; rnnU until 

on i ona ore tronspa rerrh 


3. Add gnr ii c c i ovcs , cream and Cajun 
seasoning and boii. Reduce heat; 
simmer 3-4 mins. or untii mixture 
begins to thicken. Stir in Parmesan. 
Add pasta and toss. 

Great additions are peas, tomatoes or 
any of your favorite vegetables. Just stir 
them in and simmer. 
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Sesame-Chicken 
Thigh Paillard with 
Peanut Sauce 
Recipe, page 100 




FROM THE SOUTH’S MOST TRUSTED KITCHEN 


Mighty 


The humble chicken thigh has a lot going for it— low price, 
versatility, and great flavor, making it our favorite cut to cook 


recipes by THE SL TEST KITCHEN - photographs by HECTOR SANCHEZ 





COOKING 


1 

TECHNIQ,UE TAKEAWAY: 

PAILLARD 


SESAME-CHICKEN 
THIGH PAILLARD 
WITH PEANUT SAUCE 

PaiUard is a French cooking term 
used to describe a thinly pounded 
piece of meat that cooks quickly. 
This recipe gives you a flavorful 
weeknight meal that’s on the table 
in less than 45 minutes. 

6 skinned and boned 
chicken thighs 

i '/2 tsp. kosher sait, divided 
'/2 tsp. biack pepper, divided 
V4 cup aii-purpose fiour 
2 iarge eggs, iightiy beaten 

2 cups panko (Japanese 
breadcrumbs) 

V4 cup sesame seeds 
'A cup canoia oii 
Peanut Sauce 

T. Place each chicken thigh 
between 2 sheets of plastic wrap, 
and flatten to ’A-inch thickness, 
using a rolling pin or flat side of a 
meat mallet. Sprinkle thighs with 
1 tsp. salt and 'A tsp. pepper. 

2 . Place flour in a shallow dish. 
Place eggs in a second dish. Stir 
together panko, sesame seeds, 
and remaining V 2 tsp. salt and 
'A tsp. pepper in a third dish. 
Dredge chicken in flour; shake 
off excess. Dip in eggs, and 
dredge in panko mixture, 
pressing to adhere. 

3 . Cook 3 chicken thighs in 1 Tbsp. 
hot oil in a large nonstick skillet 
over medium heat 3 minutes. Add 
1 Tbsp. oil, turn chicken, and cook 
3 minutes or until done. Keep 
warm in a 200° oven. Repeat 
procedure with remaining oil and 
chicken. Serve with Peanut Sauce. 

MAKES 4to65erving5 HANDS-ON 
35 min.; TOTAL 40 min., including sauce 


Kosher salt 
Black pepper 

8 bone-in, skin-on chicken 
thighs, trimmed 
2 Tbsp. olive oil 

2 carrots, sliced 

1 yellow onion, siiced 

3 garlic cioves, minced 

1 cup fresh orange Juice 

2 Tbsp. fresh lemon juice 
1/2 tsp. ground cumin 

1/2 cup green oiives, pitted 
1 Tbsp. chopped fresh 
flat-leaf parsley 

T. Sprinkle salt and pepper over 
chicken. Cook 4 chicken thighs 
in 1 Tbsp. hot oil in a large Dutch 
oven over medium-high heat 
6 minutes on each side. Remove 
chicken; wipe Dutch oven clean. 


Repeat with remaining 1 Tbsp. oil 
and 4 chicken thighs. Reserve 1 
Tbsp. drippings in Dutch oven. 

2. Reduce heat to medium; 
add carrots, and cook, stirring 
occasionally, 2 minutes. 

Add onions, and cook, stirring 
occasionally, 5 to 7 minutes 
or until tender. Add garlic, 
and cook, stirring occasionally, 

I minute. Stir In orange juice, 
lemon juice, and cumin. Increase 
heat to high, and bring to a boil. 

3 . Add chicken and olives. Reduce 
heat to medium-low; cover and 
simmer 35 to 40 minutes or until 
meat pulls away from bone, just 
before serving, stir in parsley, and 
add salt and pepper to taste. 

MAKES 4to 6 servings HANDS-ON 
55 min.; TOTAL 1 hour, 30 min. 


TECHNIQ,UE TAKEAWAY: 

BRAISING 


CITRUS-BRAISED 
CHICKEN THIGHS 

Braising givesyou tender, tasty 
results and a pan sauce to boot. 


Peanut Sauce 

Process V 2 cup creamy peanut 
butter, 1/3 cup soy sauce, 'A 
cup cilantro leaves, 3 Tbsp. 
rice wine vinegar, 3 Tbsp. lime 
juice, 3 Tbsp. honey, 3 Tbsp. 
sesame oil, and 1 tsp. Dijon 
mustard In a blender or food 
processor until smooth. 

MAKES I Vs cups HANDS-ON 5min , 
TOTAL 5 min. 
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COOKING I WHAT TO COOK NOW 


3 

TECHNIQ,UE TAKEAWAY: 

GRILLING 


CHICKEN, FARRO, 
AND VEGETABLE 
SALAD WITH LEMON 
VINAIGRETTE 

Grillingthe chicken and vegetables 
gives this healthy and hearty salad 
a smoky, sweet flavor. If you 


prefer, substitute sliced celery for 
fennel and pearl barley or wheat 
berries forfarro. 

4 skinned and boned chicken 
thighs, trimmed 
Lemon Vinaigrette, divided 

1 cup uncooked farro 
2V4 tsp. kosher salt, divided 

2 garlic cloves, peeled 

V4 tsp. black pepper, divided 
V 2 red onion, cut into wedges 
1 fennel bulb, thinly sliced 


10 sweet mini peppers, halved 
and seeded 
1 Vi tsp. olive oil 

Vi cup loosely packed fresh 
flat-leaf parsley leaves 

Vs cup torn fresh basil leaves 
1 Tbsp. fresh thyme leaves 

1. Place chicken and ’A cup Lemon 
Vinaigrette in a 1-gal. zip-top 
plastic freezer bag. Seal and turn 
to coat. Chill 30 minutes. (Reserve 
and chill remaining vinaigrette.) 


2. Meanwhile, cook farro 
according to package directions, 
adding I tsp. salt and 2 garlic 
cloves before bringing to a boil. 
Drain and rinse; discard garlic, 
and transfer farro to a large bowl. 

3. Preheat grill to 350° to 400° 
(medium-high) heat. Remove 
chicken from marinade, discarding 
marinade in bag. Sprinkle chicken 
with 'A tsp. each salt and black 
pepper. Grill chicken, covered 
with grill lid, 4 to 5 minutes on 
each side or until done. Transfer 
to a platter; cover with foil. 

4. Toss together onion, next 3 
ingredients, and remaining 1 tsp. 
salt and Vi tsp. black pepper. 
Place vegetables in a large grill 
basket, and grill, covered with 
grill lid, 10 to 12 minutes or until 
vegetables start to char and 
soften, stirring and turning every 
2 minutes. Transfer vegetables 
to bowl, and cover with foil. 

5. Coarsely chop chicken; toss 
with farro, vegetables, parsley, 
basil, thyme, and ’A cup chilled 
reserved Lemon Vinaigrette. 
Season with salt and pepper, and 
serve with remaining vinaigrette. 

MAKES StoSservings HANDS-ON 
50 min.; TOTAL 1 hour, 30 min., including 
vinaigrette 

Lemon Vinaigrette 

2 tsp. lemon zest 
2 Tbsp. fresh lemon juice 
2 Tbsp. white wine vinegar 
1 Tbsp. Dijon mustard 
1 Tbsp. honey 
1 small garlic clove, pressed 
V 2 tsp. kosher salt 
V4 tsp. black pepper 
V 2 cup olive oil 

Whisk together first 8 ingredients; 
add oil in a slow stream, whisking 
constantly until smooth. 

MAKES about 3/4 cup HANDS-ON 
10 min., TOTAL 10 min. 
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Describing our bread 
only takes one letter: 
Mmmmmmmmm. 



Enjoy Nature’s Own, America’s Favorite Bread Brand*. Baked for you without 
artificial preservatives, colors, flavors or high frucfose corn syrup. 



5 2015 Flowers Foods. 

'Symphony IRI Total US, Calendar Year 2014 


Find recipes and more on 


and NaturesOwnBread.com. 


COOKING 


WHAT TO COOK NOW 



TECHNIQ,UE TAKEAWAY: 

MARINATING 


GARLIC -YOGURT- 
MARINATED 
CHICKEN THIGHS 

Tangy yogurt tenderizes the meat 
and balances the heat from the 
jalapeho peppers. Grill indoors 
on a grill pan, or rev up the 
outdoor grill. Steamed sugar 
snap peas round out the meal. 

8 garlic cloves, smashed 
2 jalapeho peppers, tops 
removed 

1 large shallot, quartered 
I Tbsp. kosher salt 
I tsp. ground cumin 
6 Tbsp. olive oil, divided 
I lime 

I Tbsp. fresh lime Juice 

V4 cup plain 2% reduced-fat 
Greek yogurt 
6 Tbsp. honey 

8 skinned and boned 
chicken thighs 

T. Process first 5 ingredients and 
2 Tbsp. oil in a food processor 
until finely ground. Cut a thin slice 
from each end of lime. Peel lime; 
cut away bitter white pith. Add 
peeled lime and I Tbsp. juice to 
processor; process until smooth. 

2 . Whisk together yogurt, honey, 
2 Tbsp. oil, and garlic mixture in 
an 11- X 7-inch baking dish. Add 
chicken to marinade, turning to 
coat. Cover and chill 8 hours. 

3 . Preheat oven to 400°. Heat 
remaining 2 Tbsp. oil in an 
ovenproof grill pan over medium- 
high heat. Remove chicken from 
marinade, discarding marinade. 
Cook chicken in hot oil 4 minutes; 
turn chicken. Transfer pan to oven, 
and bake 10 minutes or until done. 

MAKES 4 servings HANDS-ON 
25 min.: TOTAL 8 hours, 35 min. 














JBi 
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02014 Kraft Foods 




Give Thanks on a Tuesday. 



Slow Roasted and Carved Thick. Oscar Mayer Carving Board 
gives you all the taste of Thanksgiving any day of the year. 

It’s HoLldLo.*.), Dat.) Food. It’s Oscar Mayer. 




COOKING 


5 

TECHNIQ,UE TAKEAWAY: 

ROASTING 


ROASTED CHICKEN 
THIGHS WITH 
HERB BUTTER 

Roasting chicken is a great week- 
night technique because it's 
hands-free and hard to mess up. 
Let the cooked chicken stand for 
about 10 minutes before serving 
so the meat has time to relax and 
soak up any cookingjuices. 

'/2 cup butter, softened 
2 garlic cloves, minced 

2 Tbsp. chopped fresh 
oregano 

2 Tbsp. chopped fresh 
flat-leaf parsley 
2 Tbsp. sliced fresh chives 
I Vi tsp. kosher salt 

I tsp. loosely packed lemon 
zest 

Vz tsp. freshly ground black 
pepper 

8 bone-in, skin-on chicken 
thighs 

I Tbsp. olive oil 

Goat Cheese Mashed 
Potatoes 

1 . Preheat oven to 425°. Stir 
together first 8 ingredients in a 
small bowl until well combined. 

2 . Loosen skin from each 
chicken thigh without totally 
detaching skin; spread butter 
mixture under skin. (Discard any 
remaining butter mixture.) 
Replace skin; brush thighs with 
oil, and sprinkle with desired 



amount of salt and pepper. Place 
thighs on a lightly greased (with 
cooking spray) wire rack in an 
aluminum foil-lined jelly-roll pan. 

3 . Bake at 425° for 50 minutes or 
until a meat thermometer 
inserted into thickest portion of 
a chicken thigh registers 165°. Let 
stand 10 minutes. Serve with 
Goat Cheese Mashed Potatoes. 

MAKES 4to 6 servings HANDS-ON 
35 min.; TOTAL 2 hours, 15 min., 
including potatoes 


Goat Cheese Mashed 
Potatoes 

4 russet potatoes (about 
2 [b.), peeled and cut into 
2-inch cubes 


2 oz. goat cheese 

3 Tbsp. unsalted butter 
V 2 tsp. kosher salt 

V4 tsp. black pepper 
2/3 cup milk 

Garnishes: chopped fresh 
chives, crumbled goat 
cheese 


Bring potatoes with water to 
cover by 2 inches to a boil in a 
medium saucepan over high 
heat; reduce heat to medium. 
Simmer 25 minutes or until 
tender. Drain and return to pan. 
Add goat cheese and next 3 
ingredients; mash with a potato 
masher until cheese and butter 
melt. Gradually add milk, 
mashing to desired consistency. 

MAKES 4to6servings. HANDS-ON 
25 min., TOTAL 50 min. ® 



Advertisement 


A SMART SWAP FOR SNACK TIME: 

Meta Health Bar™ helps satisfy hunger as a healthy snack, promote digestive health, 
and is a great combination of flavor and fiber. Power your health from the inside with 
Meta. Experience the Meta Effect and see how one small change can lead to good 
things. Learn more at MetaWellness.coin 


FOLLOW Meta: va facebook.com/metawellness1 (SMetaHealth 






EXPERIENCE 



MICHAEL STRAHAN 
META USER 


FIBERI 


FIBER! 



Introducuxg our multi-hcaltKu;ellness line.. 

Find us in. the. digestiue health, ciisle. or atmetaujeUness.coiu. 



/Meto. BIOTIC" 


WITH BIO-ACTIVE 12~ 
THAT HELPS PROMOTE A 
HEALTHY IMMUNE 
SYSHM* 



/Meto MUCIL* 


aiMKALLY PROVEN TO 
HaPYOUFEaLESS , 
HUNGRY BETYYEEN / 
MEALS- 





Mela HEALTH BARS ’ 


HELPS LOWER 
CHOLESTEROL TO 
PROMOTE HEART 
HEALTH' 


• THESE STATEMENTS HAVE NOT BEEN EVALUATED BY THE EOOD AND DRUG ADMINISTRATION. 
THIS PRODUCT IS NOT INTENDED TO DIAGNOSE, TREAT, CURE, OR PREVENT ANY DISEASE. 


^ Diets low in saturated fat and cholesterol that include 7 grams of soluble fiber per day from psyllium husk as in Metamucil 
and Meta Health Bars, may reduce the risic of heart disease by lowering cholesterol. One serving of Metamucil has 2.4 
grams of this soluble fiber. One Meta Health Bar has 1.8 grams of this soluble fiber. 


® Procter & Gamble, Inc. 2014 




COOKING 


COOKING LIGHT 


NUTRITIONAL INFORMATION (perserving) 
CALORIES: 418; FAT: 19.1g (SATURATED FAT: 2.5g); PROTEIN: 
25. 2g; FIBER: 4g; CARBOHYDRATES: 39. 3g; SODIUM: 531mg 


'A 


A Fresh Fiesta 


SESAME CHICKEN 
TACOS 


Baja and Beijing collide in a healthy new way with taco night 



418 CAL 




M. 





6 skinned and boned chicken 
thighs, cut into small pieces 

3 Tbsp. iow-sodium soy 
sauce, divided 
V4 tsp. kosher salt 

V4 cup plus I V 2 tsp. 
cornstarch, divided 

2 Tbsp. canola oil 
I V 2 Tbsp. honey 

1 Tbsp. dark sesame oil 

2 tsp. rice vinegar 

I tsp. sambal oelek 
(chiie paste) 

I large garlic clove, minced 

3 Tbsp. coarsely chopped 
dry-roasted peanuts 

V4 cup celery slices 

8 (6-inch) fajita-size corn 
tortillas, warmed 
Vs cup sliced green onions 
V 2 red beil pepper, sliced 


1 . Place chicken and 1 Tbsp. soy 
sauce in a large zip-top plastic 
bag; seal bag. Let stand at room 
temperature 30 minutes. Remove 
chicken; discard marinade. 

Sprinkle chicken with salt. Place 
'A cup cornstarch in a shallow 
dish. Toss chicken with cornstarch. 

2. Saute half of coated chicken in 
1 Tbsp. hot oil in a large skillet 
over medium-high heat 6 
minutes or until done. Remove 
chicken; drain on paper towels. 
Repeat procedure with remaining ^ 
I Tbsp. oil and coated chicken. d 

3. Whisk together honey, next 3 I 

ingredients, and remaining 2 ^ 

Tbsp. soy sauce and 1 Vz tsp. g 
cornstarch in a small microwave- | 
safe bowl. Microwave at HIGH g 
I Vz minutes or until thickened, § 
stirring twice. Stir in garlic. Toss 3 
together honey mixture, chicken, ^ 
peanuts, and celery; divide y 

among tortillas. Top with green S 

(j 

onions and bell pepper slices. | 

MAKES 4 servings (serving size; 2 tacos). § 
HANDS-ON 30min.,TOTALlhour “ 
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PASTA WITH 


PROTEIN 

ROVER- 


« A t * T ( A rY . rTAi M 


PENNE 


Barilla ProteinPLUS™ is ready to fuel the whole family. 
With 17g of protein* from all-natural vegetarian ingredients. 
Barilla ProteinPLUS™ is the delicious, wholesome pasta that 
pumps them up. 

For recipe inspiration and more, follow us on @ Pinterest.com/BarillaUS 


*Per 3.5 oz portion. Contains 200mg of ALA per 56g serving, 
which is 15% of the daily value for ALA (1.3g). 


THE SL TEST KITCHEN ACADEMY 


PAM LOLLEY, MASTER OF EDIBLE FLOURISHES, SHARES A RECIPE FOR 


CANDIED CARROT CURLS 



Channel 


your inner 
pastry chef 
and elevate 
your cake 
with these 
vibrant 
embellish- 
ments that 
are a cinch 
to make. 

Best of all, 
they are as 
tasty as they 
are beauti- 
ful, adding 
sweetness, 
texture, and 
whimsy 
Make up to 
five days 
ahead, and 
layer between 
sheets of 


wax paper m 
an airtight 
container. 
Store at room 
temperature. 



o 


PREPARE CARROTS 

Preheat oven to 225° Line a 
baking sheet with parchment 
paper, and lightiy grease with 
vegetabie cooking spray. Remove 
15 to 20 long strips from i or 2 iarge 
peeied carrots, using a vegetable 
peeier. (Strips wili get wider as you 
get ciose to the core of the carrot.) 


© 


CREATE THE CURLS 

Working quickiy, wrap each 
carrot strip around the handie of 
a wooden spoon, forming curls. 
Gently slide off spoon. Sprinkle 
with sugar, if desired. Let curls 
sit at room temperature until 
completely dry (about 
30 minutes). 


MAKES 15 to 20 curls 

HANDS-ON 15 min. 
TOTAL I hour, 35 min. © 


\ 



© 


COOK AND DRAIN 

Bring I cup water and 1 cup 
sugar to a boil in a large heavy-duty 
saucepan over medium-high heat. 
Add carrot strips, and reduce heat 
to medium-low. Simmer carrot 
strips 15 minutes. Drain in a 


wire-mesh strainer, and cool 


5 minutes. 



0 


BAKE THE STRIPS 

Spread cooked carrot strips 
1 inch apart in a single layer on 
prepared baking sheet. Bake at 
225° for 30 minutes. As the carrot 
strips bake, they will begin to look 
translucent. Remove from oven. 


(Strips will be warm but cool 
enough to handle.) 





SMART SOLUTIONS 

for the SOUTHERN COOK 


B Scan the Delta® faucet for recipes! 

deltafaucet. com/inspiredliving 



Advertisement 


This Month: An Italian Secret 

The bick to more flavoiful pasta is to undercook 
it by 1 minute in plenty of boiling salted \«ater. 
Drain well, then stir into )'our \carm •auce, 
allowing the pasta to finish cooldi^ and soak 
lip extra flavor from the herbs and .spices. 


I SOUTHERN LIVING 
TEST KITCHEN 

I Emm 


see what Delta can do™ 

deltafaucet.com 




When making by hand 
means making a mess, 
your hands could use a hand 


T0UCH,0® TECHNOLOGY 


2014 Masco Corporanpn of Indiana 


Touch it on. Touch it off. With Delta® Touch^O Technology, simply tap anywhere on the 
spout or handle of the faucet to start and stop the flow of water. Learn more about these 
innovative faucets for your kitchen and bathroom at deltafaucet.com/touch. 









COOKING 


THE SLOW DOWN 



bits from bottom of skillet. Boil 
1 minute or until reduced by half 
Stir beans, next 8 ingredients, 
boiled broth mixture, 3 cups 
water, and remaining broth into 
slow cooker. Cover and cook on 
HIGH 7 hours or until beans are 
tender. Discard cheese rind. 

3 . Stir mixture with rosemary 
sprig 30 seconds to I minute; 
discard rosemary. Remove 1 cup 
beans, and process in a blender 
I to 2 minutes or until smooth. 
Stir pureed bean mixture into 
slow cooker. (Repeat procedure 
with I more cup beans, if a 
thicker consistency is desired.) 
Serve immediately. 

MAKES about4qt. 

HANDS-ON 35 min 
TOTAL 7 hours, 35 min. O 


SAUSAGE AND-BEAN 
STEW 

This dish is so easy: Just brown 
your favorite smoked sausage, 
toss the ingredients together, and 
let the slow cooker do the rest. 
Allyou need to round out the 
meal is a simple green salad and 
loaf of crusty bread. 


1 lb. smoked sausage 

2 Tbsp. olive oil 

1 (48-oz.) container 
reduced-sodium chicken 
broth 

3 cups dried great Northern 
beans 

2 cups chopped yeliow onion 
V4 cup chopped carrot 

V 2 cup chopped celery 
10 garlic cloves, sliced 

1 Tbsp. chopped fresh sage 

2 tsp. kosher salt 

1 tsp. freshly ground black 
pepper 

1 Parmesan cheese rind 

1 fresh rosemary sprig 
Garnishes: chopped fresh 
parsley, Parmesan cheese 


T. Cut sausage into 2-inch 
pieces, and halve sausage pieces 
lengthwise, cutting to but not 
through other side. Cook half of 
sausage in 1 Tbsp. hot oil In a 
large skillet over medium-high 
heat 2 minutes on each side or 
until browned. Transfer sausage 
and drippings to a 7-qt. slow 
cooker. Repeat with remaining 
sausage and oil. 

2 . Add 1 cup broth to skillet, and 
bring to a boil over medium-high 
heat, stirring to loosen browned 


Try a New Stew 

You’re three steps away from a kid- friendly, company -worthy meal 


STYLING: TAMI HARDEMAN; RECIPE BY JULIE GRIMES 





Finally, 100% natural lunchmeat that’s 100% delicious. 

Hillshire Farm Naturals. Slow roasted and perfectly spiced. With absolutely no 
artificial Ingredients or preservatives. You’ll love how It tastes or we’ll eat the costs 

Visit hillshirefarm.com/guarantee for details. 


Hillshire^ 

FarmiBJ 





BrakTU 



Offer valid in USA, 18+ from 2/1/15 - 4/30/15. If we “Eat it”: Limit 1 refund (up to $6.00) per household. 
Offer good only with a qualifying purchase of a Hillshire Farm Naturals 8oz product. Void where prohibited. 




COOKING SAVE ROOM 


Perfectly spiced cake, 
brown sugar-kissed 
frosting and whimsical 
curls take the humble 
classic to new heights 


Crazy 

for 

Carrot 

Cake 


THE ULTIMATE 
CARROT CAKE 




These layers are tender, so 
remove from pans carefully! 




1 V 2 cups chopped pecans 

1 Tbsp. butter, melted 
Vs tsp. kosher salt 

2 V 2 cups all-purpose flour 

2 tsp. baking soda 

1 V 2 tsp. ground cinnamon 
V 2 tsp. ground nutmeg 
V 2 tsp. table salt 
V 2 cup butter, softened 
1 cup granulated sugar 

1 cup firmly packed light 
brown sugar 

V 2 cup canoia oil 

3 large eggs 

V 4 cup buttermilk 

2 tsp. vanilla extract 

3 cups grated carrots 

1 cup peeled and grated 
Granny Smith apple 

1 cup sweetened flaked 
coconut 

Brown Sugar-Cream 
Cheese Frosting 

Candied Carrot Curls 
(recipe, page 110) 

1 . Preheat oven to 350° Toss 
together first 3 ingredients; 


photograph by ALISON MIKSCH 


spread in a single layer In a foil- 
lined pan. Bake 10 minutes or 
until toasted, stirring once. 

2. Stir together flour and next 
4 Ingredients. Beat butter and 
both sugars at medium speed 
with an electric mixer until 
blended. Add oil; beat until 
blended. Add eggs, 1 at a time, 
beatlngjust until blended. 

3 . Add flour mixture to butter 
mixture alternately with 
buttermilk, beginning and 
ending with flour mixture. Stir 
in vanilla; fold In carrots, next 2 
ingredients, and 1 cup toasted 


pecans. Spoon batter into 
3 greased (with shortening) and 
floured 9-inch round cake pans. 

4 . Bake at 350° for 23 to 28 
minutes or until a wooden pick 
inserted in center comes out 
clean. Cool In pans on wire racks 
15 minutes. Remove from pans, 
and cool completely. Spread 
Brown Sugar-Cream Cheese 
Frosting between layers and on 
top and sides of cake. Top with 
Candied Carrot Curls and 
remaining toasted pecans. 

MAKES 12 servings. HANDS-ON I hour; 
TOTAL 4 hours, 55 min., including 
frosting and carrot curls 


Brown Sugar- Cream 
Cheese Frosting 

Beat 2 (8-oz.) packages cream 
cheese, softened; V 2 cup 
butter, softened; and 'A cup 
firmly packed light brown 
sugar at medium speed with an 
electric mixer until creamy. Add 
2 tsp. vanilla extract, and beat 
until blended. Gradually add 7 
cups powdered sugar, beating 
at low speed until blended. 
Increase speed to high; beat 
] minute or until smooth. 


MAKES about 5 cups HANDS-ON 
10 min., TOTAL 10 min. o 


Sweetness mode Simple 





FOURAiLB 
Light Brown 


0@E1[I dominosugar.com/flip-top-sugars 


Domino Sugar is part of 


'*ASR 


Brown Sugar that Pours. 

A delicious brown sugar that pours neatly and 
doesn't harden — perfect for when you need a 
small amount for a topping or in a recipe. 




si;0ar 

Sweetness that Dissolves in no time. 

Pours neatly and dissolves completely into hot 
or cold drinks for fast and even sweetness! 




Try Quick Dissolve Superfine Sugar and 
Pourable Brown Sugar in easy-pour, 
flip-top canisters from Domino® Sugar. 




SOUTHERN JOURNAL RICK BRAGG is a Pulitzer Prize-winning writer 

and author of several best-selling books, including 
Ava ’s Man and Jerry Lee Lewis: His Own Story. 


The Plane Truth 

Welcome to an age of air travel where the only Southern comfort you’ll find is on an elusive bar cart 



f you fly in from Birmingham you'll get the last gate, 

If you blew in from Boston, no, you sure won't have to wait. 

And I’m learning... 

—Hank Williams, Jr. 

All 1 wanted was a peanut. 

“We have no food on this flight,” the flight attendant said. 

A sip of water, then? Or, though 1 knew it was an impossible 
dream, a drop or two of ginger ale? 

The duration of the flight did not permit it, 1 was told ... in coach. 
Time, like all things, is just bigger in first class. 

It is hard these days, to be a Southerner in the wild blue yonder, 
to be a boy from Alabama who tries to slip the surly bonds of earth. The grand days 
of Southern flight might not be over, but it is sure different, if you need to go from 
Memphis to Mobile or Baton Rouge to anywhere. 

You can get a peanut up North, on a long flight, but you will play heck getting one 
as you fly over Georgia and Alabama, which is where they come from. But 1 can do without 
a salty snack. 1 do not need ginger ale. It’s everything else that makes me want to 
Go Greyhound. 

The conversations have a sameness to them these days, up high. 1 noticed it when 
1 was halfway through a 
long book tour, doing 
the same crossword for 
the third time. People 
around me thought 
1 was real smart. 

Night was falling, 
and the young 
traveler next to me 
was trying to get home 
to Tampa after working 
in Louisiana. The young 
traveler showed me a 
picture of a bulldog puppy 
and said they would see 
each other again, 
someday, after connec- 
tions in Miami and 1 
think Saskatchewan. 

1 did not tell the young 
traveler that, by the time 
he finally got home, 
the dog might not love 
him anymore. 

It did not used to be 
this way for the ragged, 
hypertensive Southern 
flier. 1 remember a gilded 


age, when carriers here flew to actual 
places we wanted to go— in the region 
and beyond— on real planes with seats 
designed for adult humans, an age when 
every single flight from every decent- 
size city did not have to connect in 
Atlanta or Gharlotte or Nepal. 1 remem- 
ber flying nonstop from Birmingham to 
Tampa, New Orleans, Fort Lauderdale, 
Nashville. 1 remember when planes 
were not pitiful; now, some are so skinny 
1 feel like 1 am being shot out of a 
cannon. Disembarking, now, reminds 
me of those tiny cars in the circus, the 
ones that emit an endless stream of 
clowns. Some days, 1 think 1 shall not fly 
at all. 1 will just burn $500 on the side- 
walk, line up 50 strangers, and see how 
many of us we can stuff in a phone 

booth. With a one-bag 
minimum. 

You can say times 
are tough all over, 
but down here the air- 
lines have canceled so 
many flights that the 
only way to get around 
is to hop a freight. It 
would not be so bad 
if they did not rub it 
in. Many nights 1 sit in 
front of my television 
as sparkling, majestic 
planes glide through 
the clouds, the reclin- 
ing passengers sipping 
Champagne on the 
way to Paris. The next 
day 1 board a Sopwith 
Camel and stumble 
off wild-eyed, smelling 
like jet fuel and some- 
thing called Bloody 
Mary Mix. 

And you can 
keep your dadgum 
pretzels. ® 
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by RICK BRAGG - illustration by JACK UNRUH 



BONUS^ 


Time- 

Tested 

Beauty 

Seerets 


The 

South’s , 
Most A 
Stylish iW 
Moms M 


“/ WOULD 
NOT TRADE 
GROWING 
UP IN WEST 
VIRGINIA EOR 
ANYTHING.” 

—Jennifer Garner 


enna 

iitsh 


^’irst > 
^adic*! 





READY FOR YOUR CLOSE-UP? 

VISIBLY CORRECT WRINKLES, PORES AND TEXTURE. 


NEW 

VISIONNAIRE 

ILR 2412 4% -Cx I 


ADVANCED SKIN CORRECTOR 



Discover beautiful skin in real-time. A 2"*^ generation serum with 
reinforced LR 2412 Complex and new texture-refining ingredients. 

- In one application: skin feels smoother and softer. 

- In three days: skin texture is refined and pores are less visible. 

- In four weeks: wrinkles, pores and skin texture are visibly corrected. 

Reward yourself today. Join Elite Rewards at Lancome.com 
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n^his spring, Jennifer 
iGarner stars in Danny 
'Co/Zins with A1 Pacino. 
The actress talks with us 
about her West Virginia 
roots, her mom and 
sisters, raising kids with 
Southern manners, 
and more. 


L Southern Living 


SPRING STYLE 


A Tribute 
to Moms 

Perhaps no one is more influential in a 
Southern woman’s lite than her mom. 
That’s why we dedicate this section to 
the original style icons: mothers. Last 
fall, we asked you to send vintage 
photos of your mothers and grand- 
mothers, and the topic struck a chord. 
You were keen to gush about your 
matriarchs, and even West Virginia 
native Jennifer Garner chimed in. We 
used your photos and mom-approved 
tips to create this month’s stories, 
proving that despite all the new 
trends, blogs, and gadgets. Mama’s 
pearls of wisdom never go out of style. 


MOM'S STYLE IS BACK New accessories, 
inspired by her closet circa 1950 

MY MOM, THE BEAUTY ICON Advice from 
the gals who taught us all we know 

THE SOUTH'S MOST STYLISH MOMS Busy 
mothers’ get-ready shortcuts 

MY FIRST LADIES Editor- at-Large Jenna 
Bush Hager on her role models 

1 DRESS, 2 WAYS Wedding -season attire 
suited for mother and daughter 

THEN AND NOW Timeless beauty tricks 
and their modern updates 

WHAT MY MOTHER TAUGHT ME Jennifer 

Garner credits her mom for her 
laid-back approach to style and life. 


We are continuing the ceiebration of mothers online. 
Go to southernliuing.com/style for more beauty tips 
and tricks from your mamas. And send us more vintage 
(pre-1990) pictures to style@southernliving.com. 


photograph by MILLER MOBLEY 


SETS: KURT L. SMITH/MASS SETS; PROP STYLING: BUTCH MCCARTHY/2MIX INTERIORS; WARDROBE STYLING: JILL LINCOLN/RACHEL ZOE STUDIO/THE WALL GROUP; MAKEUP: MATIN/TRACY MATTINGLY; HAIR: BEN SKERVIN/THE MAGNET AGENCY 


BELLE 

BADGLEY MISCHKA 



Dilkmd’s 
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Belle Badgley Mischka Embroidered trapeze dress, $179. 
Dillards.com • 1.800.345.5273 
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3. Take the term “rose- 
colored glasses” to 
the next level. Candle’s 
Plastic Rectangle with 


No. 5 


THROWBACK SHADES 

Sunglasses hit the market in the late 1920s, but 
we have the fifties and sixties to thank for the 
ultra-flattering and feminine shapes (cat-eye, 
round. Wayfarer, oversize) we love today. 


1. Pastel hues lend a 
happy, carefree vibe. 

Monroe in Matte 

$185; 

kreweduoptic.com 

2. Try the sixties shape 
of choice for everyone 
from Jackie O to Twiggy. 
Vogue Eyewear 
V02919S, $90; 
sunglasshut.com 


Floral Pattern 
Sunglasses, $20; 
kohls.com 

4. Get the showstopping 
effect of a crimson 
lipstick. DKNYDY4117M, 
$89; dkny.com 

5. The LBD of eyewear- 
tortoiseshell shades 


by STEPHANIE GRANADA - photographs by HECTOR SANCHEZ 
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are a flattering classic. 
Sunglasses in Brown, 
$16.99; target.com 


6. Enlist this ideal beach 
companion for its citrus 
frame and dark lenses. 
Selina Sunglasses, $88; 
bodenusa.com 


Mom’s Style Is Back 

The season’s must-have accessories— inspired by three readers’ 
mothers— harken to the classics of the 1940s through 1960s 
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r Reader N 
Christine Gon- 
calves-Bedder sent 
this 1959 snap of her 
mother, Ethel, with 
her bag— and we 
iove it today! 


Pocketbooks reached cult 
status in the 1950s with 
sturdy designs that were all 
about polish and minimal 
frills. These top-handled 
beauties help restore order 
and offer a more elegant 
(and lighter) take on the tote. 


1. We love the punchy color on 
this dainty mini bag. Saffiano 
Bitsy Bag, $198; dooney.com 

2 . Grab our idea of a briefcase: 
a crisp carryall with plenty of 
space for your MacBook Air 


and notepads. Handbag 
in White, $39.95; hm.com/us 

3. Add a bright purse and 
enliven the simplest of outfits. 
Merona for Target Large 
Satchel, $39.99; target.com 


K 

4. The black-and-white palette | 

is on-trend for spring. Gianni a 

Bini Braided Handle Satchel, $ 

$109; dillards.com ^ 
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SLIP-ON FLATS 

Before the rage of sky-high heels in 
the seventies and eighties, our moms 
knew how to balance comfort and style 
with pennies and loafers. Thankfully, 
walkable shoes are back for spring in 
muted colors and shiny finishes. 


2. Tribal-inspired etching jazzes up a versatile, sand- 
colored lace-up. Latigo Junebug in Nude, $89.99; 
footwearunlimited.com 


3. Normally, we wouldn’t fawn over white shoes 
(especially before Memorial Day), but the silver-cap 
toes make these an exception. Exclusive Entrance 
Flat, $39.99; modcioth.com 


4. The penny loafer gets sleek with a silver gleam. 
Unlike Mom, we won’t be wearing these with socks. 
Enzo Angiolini Cinjin, $109; zappos.com 


5. All of our editors are on board with this nautical 
D’Orsay flat that seamlessly blends with colorful or 
monochromatic getups. Mara, $54.95; soiesociety.com 0 


1. These cute and oh-so-comfortable loafers come in 
nine colors. Aerosoles You Betcha in Gold Leather, 

$69; zappos.com 
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Go to southernliving.com/pearlsofwisdom for our 
gallery of vintage photos and moms’ beauty tips 
from four more of our staffers and lots of readers. 


My Mom, the 
Beauty Icon 

Like family heirlooms, our ideals of beauty— both inner 


Here, four Southern Living editors share 


secrets from their mothers’ vanities 


by ASHLEY RIDDLE WILLIAMS - photographs by HECTOR SANCHEZ 


and outer— are passed down through the generations. 


“Early on, Sugafellin love with Chanel No. 5, 
and she still wears it today. As a teenager, she 
used to wander into department stores to 
sneak a quick spritz before a date.” 

No. 5 Parfum, $]25: chanel.com 


“This red lipstick is her staple. 

It’s the first thing she puts on in the morning, 
and it often matches her nails.” Rouge 
Allure in Pirate, $35; chanei.com 


“My mom would never go to bed without a clean and moisturized 
face. Her gorgeous porcelain skin is proof that a diligent routine 
really does keep wrinkles away and skin looking fresh.” 

Olay Regenerist Micro-Sculpting Cream, $25.99; target.com 


“My mother 
taught me that 
blow-drying hair 
until it is completely 
dry and no longer 
damp keeps every 
hair in place.” Ultra 
CHI Red Pro Dryer, 
$149.95; utta.com 


STYLE DIRECTOR 
HEATHER CHADDUCKHILLEGAS 

DAUGHTER OF BETTY CHADDUCK 


Fondly known as ‘Suga,’ 
my mother is a classic beauty — 

elegant, tasteful, and timeless. 
While she taught me it’s what’s 
on the inside that matters, she 
couldn’t help being noticed 
for her stunning looks. A silky, 
straight bob has always been 
her signature. From brunette 
in her twenties to silver in her 
later years, it perfectly suits 
her overall polish.” 


“We always prep hair 
with a smoothing 
serum.” Straight Blow 
Dry, $30; bumble 
andbumble.com 



MILLIONS OF NEW SKIN CELLS 
TURN OVER EACH DAY 

FRESHER, REPLUMPED, VISIBLY RENEWED SKIN 



AGE perfect- 

cell RENEWAL CREAM 


kt^L/0 \j2jX^(L Okt^ 


Julianne Moore 


AS SKIN AGES, CELL RENEWAL DECREASES 
DRAMATICALLY, SO SKIN LOOKS DRY, DULL 

■ IMPRESSIVE SCIENCE 

EFFECTIVE ACTIVES HELP STIMULATE EXFOLIATION 
FOR SKIN SURFACE CELL RENEWAL AND PROTECT 
FROM FREE RADICALS 

■ IMPRESSIVE RESULTS 
INSTANTLY: SKIN FEELS SUPPLE AND 
NOURISHED WITH MOISTURE 

IN 1 MONTH: SKIN SURFACE APPEARS 
RENEWED; FIRMER, FULL OF LIFE 

LOREALPARISUSA.COM/CELLRENEWAL 

©2015 L'Oreal USA, Inc. 

NIELSEN YEAR-TO-DATE AUGUST 2014, IN WOMEN FACE CARE IN MASS MARKET 



LOREAL 


PARiS 





DALLAS 


THICKENING 

SPKAY 


SPRAY 
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“My mom wouldn’t dare have 
company over without lighting 
a candle, and now I won’t either. This 
is my all-time favorite for its citrus scent 
and mercury glass container.” Capri 
Blue Mercury Glassjar Candle, 
$28; anthropologie.com 


“This doesn’t take the place of a good tease 
at the crown, but it does help hold volume 
all day.” Dallas Thickening Spray, 

$28; randco.com 


“Sometimes, I still use my mother’s time-saving 
routine; Set hair and let rollers work their magic 
while I put on makeup.” Heatwaves Hot 
Rollers, $39.99; conair.com 


ASSISTANT EDITOR 
ASHLEY RIDDLE WILLIAMS 

DAUGHTER OFJENNIFER RIDDLE 


“I am thankful to have 
inherited my mom’s high 
cheekbones. I use a sweep of light 
pinkhighlighterto emphasize 
them and add a glow.” Essential 
Shimmering Facial Whip, 

$1; eyesiipsface.com 


There is an undeniable 
charm about my mother. 

Growing up as the youngest 
of four in a family that adored 
practical jokes and impromptu 
road trips gave her a zest for life 
that draws people in. She can 
always be counted on for an 
uplifting word and be seen 
donning a stylish getup and the 
right shade of ‘natural’ blonde. 
Early on, I noticed she turned 
heads. It’s no wonder, 
considering her warm smile, 
always topped with a swipe 
of peachy-nude lipstick.” 


“This ring reminds me 
of my father’s pinky ring, 
which my mom wore 
on a necklace before 
passing it on to me.” 
Boyfriend Signet Ring, 
$330; moonandioia.com 


“Mom says a moisturizing 
routine is the secret to a great 
complexion. An oil such as this 
is ultra-hydrating.” Morning 
Glory Caffeinated Serum, 
$59; oneloueorganics.com 


“I’m a third-generation Merle Norman fan. My grandmother has been using 
the brand religiously since she was 21, and at 84, her skin still looks beautiful. 
Gentle Solutions Cleanser, $18; merienorman.com for locations 
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and soft curVs 

in the 1940s. 


“The key to keeping curls like ours 
soft and natural is beating frizz. This cream 
smooths hair without weighing it down.” 
Intense Curl Cream, $33.40; 
moroccanoil.com 


"I love the idea of wearing an eye mask to bed. 
it reminds me of my grandmother’s iconic 
silk pajamas.” Silk Sleep Mask, $22; 
elizabethw.com 


“This blush gives a 
lasting, healthy flush to 
cheeks— perfect for the 
> ' fair skin I inherited from 
•C my grandmother.” 
'^Tarte Amazonian Clay 
' in Blushing Bride, $26; 
sephora.com 


“My grandmother 
knew a strongly 
arched brow turned 
heads. I like to 
replicate the look 
with a thin pencil.” 
Rimmel Professional 
Eyebrow Pencil, $3.33; 
walgreens.com 


My grandmother Tennybelle was 
known for many things — 

her sweetness, contagious laugh, 
and love of silk pajamas. But her 
movie-star looks were no joke. 
When she was in her twenties, 
a Hollywood agent offered her 
an MGM screen test, but my 
strict Southern Baptist great- 
grandmother wouldn’t allow it. 
While she didn’t end up a film 
star, she did become legendary 
to us and taught her five 
granddaughters, myself 
included, to embrace our fair 
skin and big curls with pride.” 




“This moisturizer is rich and works 
overnight, so you wake up with fresh skin.” 
Estee Lauder Advanced Time Zone 
Night Creme, $74; esteelauder.com 


“I wear this shade every day. it’s the same 
bright pink my grandmother loved, and it has 
great staying power.” L’Oreal Colour Riche 
Lipcolour in Blushing Berry, $5.99; target.com 


“Baby-soft hands were Tennybelle’s signature, i can distinctly 
remember her using this cream daily.” Skin So Soft 
Aqua Express Hand Lotion, $5; avon.com 


it 
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EXECUTIVE EDITOR 
JESSICA SHAPARD THUSTON 

GRANDDAUGHTER 
OF TENNYBELLE SHAPARD 




LIQUID' 

mousse 


MY BEAUTY TEA 




AIBBRUSH RNISH 
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“To my mom, there’s no greater beauty 
faux pas than evidence that one is wearing 
foundation. She prefers a light, moisturizing 
formula that leaves no visible signs of 
makeup.” Maybelline Dream Liquid 
Mousse Foundation, $7.49; walmart^^a^ 


ASSISTANT EDITOR 
PATRICIA WEIGEL SHANNON 

DAUGHTER OF MARYANN WEIGEL 


“Because she’s a lover of fine teas and beauty 
products, this is a perfect blend for my mom 
to sip.” Lovely Peach Tea, $8.75; 
mybeautytea.com 


To say my mom is expressive 
is an understatement. 

She has a smile that seems to 
stretch from ear to ear, and she’s 
famous for letting her always- 
manicured hands do half the 
talking. Among many things, 
she passed down to me her 
knack for storytelling and love 
of beauty products— she has her 
Bobbi Brown rep on speed dial 
for when new collections come 
in. My sisters and I follow her 
example and would never leave 
the house without a good 
attitude and a dab of blush.” 


“Her baby blues 
are always defined by two coats 
of jet-black mascara.” Ginormous 
Mascara, $20; mailybeauty.com 


“I can scarcely 
remember a time 
when her hands 
weren’t polished. While 
she’s not afraid to try 
a bold new hue, OPI 
Red stays in the rotation.’ 
OPI Red, $9.49; 
sallybeauty.com 


“As any Southern 
woman knows, the 
battle against frizz is 
constant. My mom opts 
for a smoothing oil for 
a polished look that 
can stand up to 
Florida’s humidity.” 
Deeply Restorative 
Smoothing Hair Oil 
Concentrate, $25; 
kiehls.com 


KIEHL'S 


|fJTLV RESTORatj^ 


OU.CONCENniAjT 


“Blessed with beautiful, thick hair that always seems to fall just right, 
my mom swears by this barrel brush. I’m a believeras well.” 2 %” Olivia 
Garden NanoThermic Ceramic + Ion Brush, $26.50', foiica.com O 


HECTOR SANCHEZ (6), STYLING: MARY BETH WETZEL (6); HEADSHOT: CHRIS ELLENBOGEN; VINTAGE PHOTO: COURTESY PATRICIA WEIGEL SHANNol 
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See who all made our annual 
Best-Dressed Southerners list this year: 
southernliuing.com/southernstyle. 


The m 

SoiitlR 

Most 

Stylish 

Moms 


Four hardworking mamas, each 
with a killer sense of style, share 
shortcuts for looking flawless 
while juggling families and careers 


Miranda at Josephine, a 
restaurant she helped 
open in Nashville’s 
12South neighborhood. 


MIRANDA 

WHITCOMB 

PONTES 


NASHVILLE, TENNESSEE 


RESTAURATEUR (BURGER UP, 
DINO'S) AND CONSULTANT 


MOM TO LANDON, 11 


A.M. ROUTINE: “I like to use 
Revive Moisturizing Renewal 
Cream— it’s great for day and 
night. I add a couple swoops 
of bronzing powder on my 
cheekbones and highlighter 
under my eyes and over my 
nose. Then, 1 layer on mascara 
and finish with a bit of white 
eyeliner inside the lower 
lids— it magically makes you 
look awake and fresh-eyed!” 


SECRET WEAPON: “Trish 
McEvoy High Volume Mascara 
in Jet Black. It’s the best, and 
it never smears. If I lost all 
my products, I could live, 
but please don’t take away 
my mascara.” 


ONE-MINUTE HAIR: 

“Spritz Bumble and Bumble 
Hairdresser’s Invisible Oil 
on your hair, and blow-dry 
for a few seconds.” 


MAMAALWAYS SAID: 

‘‘It’s worth it to buy quality 
skin-care products. She is 
a fan of La Prairie. I am, 
too, but I like to mix it up.” 


EINDING BALANCE: 

“My workday ends when 
I pick up my son, and I make 
zero apologies about that.” 



ROBBIE CAPONETTO; HAIR AND MAKEUP; ALYSSA KRAUS/AMAX 



Morgan in her 
Murray, Kentucky, 
showroom 


MORGAN 

HUTCHINSON 


MURRAY, KENTUCKY 


FOUNDER AND CEO OF SHOPPING 
SITE SHOPBURU.COM 


MOM TO OLIVE BEE, 2 


A.M. ROUTINE: “I have really 
gotten into oils for cleansing 
and moisturizing. I start by 
washing my face with SK-II 
Facial Treatment Cleansing 
Oil, and then I moisturize 
with Beautycounter’s Every 
Day AM Hydrating Cream 
mixed with a couple drops 
of their Lustro Face Oil 2.” 


FIVE-MINUTE PREP: “Tinted 
moisturizer, concealer, 
bronzer, mascara, lipstick, 
dry shampoo, teasing comb, 
perfume (I’ve worn Agent 
Provocateur for a decade 
now)— and done.” 


SECRET WEAPON: “A good 
exfoliator. As I age, my skin 
needs extra help to get rid of 
dead cells. Also, red lipstick 
is key: It’s a fast way to make 
a bold statement and looks 
great with a bare face.” 

MAMAALWAYS SAID: 
“Smile. It makes you prettier 
than any cosmetic ever can.” 
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FREDRICKA 

WHITFIELD 


«4S « 


W ATLANTA, GEORGIA 


GNN NEWS ANCHOR 


MOM TO JOHN, 10; GILBERT 
AND NOLA, 2 


TYPICAL DAY: “There’s no 
such thing— that’s part of the 
fun. No matter how long you 
are in the TV-news business, 
there’s something new and 
fresh at every turn.” 

LOOK-AWAKE TRICK: 

“Take two cotton rounds, 
soak them in the coldest tap 
water, and press them over 
eyes to refresh and reduce 
any puffiness.” 

WEEKLY INDULGENCE: 

“I give myself a mani-pedi 
treatment: I soak my hands 
and feet in a peppermint salt 
bath and then use a pumice 
and nail brush to clean nails 
and soften skin. Finally, 1 layer 
peppermint lotion on my feet 
and cover them with socks. I 
skip polish for 24 hours to let 
my nails breathe and then add 
polish the next day.” 

MAMA ALWAYS SAID: 

“Be good to yourself. Sleep. 
Drink water. Wear sunscreen 
or a sun hat. Do what makes 
you happy. Those are the same 
things I tell my daughter now.” 








Fredricka at CNN’s 
headquarters in 
downtown Atlanta 
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VIRGINIA 

SAVAGE 

MGALESTER 


DALLAS, TEXAS 


HISTORIC PRESERVATIONIST 
AND AUTHOR 


MOM TO CARTY, 45; MARTINE, 43; 
AMY, 42; KEVEN, 41 


BEAUTY ROUTINE: “I start 
off with ZO Skin Health 
NORMAGLEANSE, followed 
by ZO’s essential Daily Power 
Defense for antioxidants, 
and finish with sunscreen.” 


SECRETWEAPON: “Sun- 
screen is the most important 
thing. I use EltaMD UV 
Aero for body, and Revision 
Skincare's Intellishade for my 
face— it has a light tint too.” 

PRO TIP: “Having run 
through many makeup 
brushes in my life. I’ve found 
that a good artist’s water- 
color brush sheds less and 
lasts longer than many actual 
beauty brushes.” 

MAMAALWAYS SAID: “When 
you leave the house, you 
should have done your best 
to look put together. But then 
forget about your looks and 
concentrate on others. Don’t 
be one of those folks who can’t 
help but primp every time 
they pass a mirror.” ® 
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ADVERTISEMENT 


Supportive and Stylish 

When it comes to your shoes, you don’t have to sacrifice style for support. 

Style Coach Megan LaRussa Chenoweth (meganlarussa.com) pairs everyday outfit 
staples, from casual to dress, with Vionic’s line of comfortable and chic shoes 
that provide your feet with the support they need. 



STYLE STAPLE: 

CLASSIC DENIM JEANS 

Jeans are one of the most versatile items. 
They can be paired casually with a t-shirt 
and scarf or dressed up with a blazer. Stay 
on-trend by cuffing them at the ankle. 



STYLE STAPLE: 

BLACK PENCIL SKIRT 

Pair this classic with anything from a 
brightly colored twinset and pearls to 
a crisp, white oxford shirt and delicate 
layered necklaces. 



STYLE STAPLE: 

FLIRTY SUNDRESS 

Sundresses are the perfect warm-weather 
staple. Throw one on for easy errands or 
dress it up for a casual dinner. For cooler 
days, pair with a denim jacket. 


SHOE SOLUTION: 

DRIVING LOAFER 

With Vionic’s Orthaheel Technology, you 
can have superior comfort even while 
wearing a flat. Select a color or pattern 
to capture your personal style. 

Sydney Drivers; VionicShoes.com, $129.95 


SHOE SOLUTION: 

ANIMAL-PRINT WEDGE 

Add some flair with an animal print. 

Your look remains classic and clean while 
your shoes provide a peek into your 
wild and feisty side! 

Antonia Wedge; VionicShoes.com, $129.95 


SHOE SOLUTION: 

T-STRAP SANDAL 

With orthotic support (in a sandall) and 
metallic embellishments, you will find 
both style and comfort in these sandals. 
Lizbeth T-Strap Sandal; VionicShoes.com, 
$99.95 



MORE TIPS FROM STYLE COACH MEGAN LARUSSA CHENOWETH 


• Always on your feet? Get all-day comfort and style with Vionic’s drivers. For the busy mom on the go, classic 
loafers look fresh and current with a flowy blouse, pendant necklace and tried-and-true dark wash skinny jeans. 


• Transition your look from day to night with an animal-print wedge. With 
podiatrist-designed support built into this classic yet current style, simply 
slip out of your flats and into this wedge to instantly elevate your look. 

• Update your sandals this spring with a pair that looks fabulous and feels 
even better. Try a pair in marsala, a deep shade of red, that has been 
named the color of 2015. 


VION 1C 

AVAILABLE AT 
BELKS, DILLARDS & 
VIONICSHOES.COM 




Vionic products are not intended to resolve serious orthopedic conditions or injuries. If you have previous injuries, or are currently 
wearing Vionic products and experience new pain, or existing pain persists or worsens, discontinue use and consult your doctor. 


Available at: Dillard's and Zappos.com. Learn more and find additional stores at: 

VIONICSHOES.COM | #solestory #vionicshoes 


VIONIC' 

ORTHAHEEL* 

TECHNOLOGY 


Style should embrace your curves - including the 
arch of your foot. But regular flip flops are flat. 
So Vionic sandals are biomechanically designed 
to hug your arches and support the natural 
alignment of your feet - to support you in comfort 
threughout the day. All that, and they look great. 


! NATURAL RELIEF 

! ; Orthaheel' technology helps 

/ ■ reduce over-pronation, which can 

Before After relieve associated common pains. 

©2015 VIONIC GROUP LLC 
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Clockwise; 

A beachy Barbara, 
sisters and their 
namesakes; 

black-tie Ganny 

and Gampy; Jenna 
and proud parents 


My First Ladies 

Raised by strong-willed Texas women, Editor-at-Large Jenna Bush Hager 
learned from an early age that clothes and makeup get you only so far 


have a vivid memory of a dress my mom wore when I was 5: 

It was a gold-and-black, heavily sequined Victor Costa cocktail 
suit that she sported for a night out with my dad. She looked 
stunning. Despite so many fading childhood memories, that 
image of my mother with her 1980s getup— shoulder pads and 
bolero in place— remains. But then again, every girl has strong 
emotional ties to watching her mother dress. My own toddler, 
Mila, adores running into my closet and grabbing my high 
heels, exclaiming, “Shoe!” It is from watching our mothers 
that we develop our own personal styles. 

It’s been my mom’s unaffected approach to fashion that I’ve 
most admired. Growing up in Midland, Texas, she inherited an easy and effortless 
attitude toward dressing. Her mother and my namesake, Jenna Welch, scheduled 
weekly salon appointments and always looked glamorous. I recall her saying in her 
sweet, singsongy voice, “Girls, go get dressed while I put on my face.” But having 



“Having grown up 
in wild, rugged West 
Texas, my grandmother 
emphasized the 
importance of having 
an independent spirit.” 


grown up in wild, rugged West Texas, 
my grandmother emphasized the 
importance of having an independent 
spirit and the notion that clothes do not 
make the woman. 

As First Lady, my mom didn’t crave 
being on any best-dressed list or meeting 
with fashion figureheads. She was there 
to do a job for our country. She did un- 
intentionally form solid friendships with 
several famous American designers— the 
late Oscar de la Renta was a close friend, a 

and she wore his clothes with pride. i 

In many ways, she learned to dress E 
the part from my grandmother Barbara, a 
Growing up, my cousins and I played i 
dress-up in “Ganny’s” closet, which was E 

(J 

filled with jewel-toned suits she wore with | 
elegance to public events. When dressing a 
casually around the house, she was more 8 
likely to be seen in mismatched Keds. It = 

y 

was an ode to the times but also speaks to S 
the fact that my grandmother isn’t afraid ^ 
to be herself. She’s always known, and a 
we’ve always known, that her humor i 
and wit are what best accompany a suit. E 
I am grateful for what the women i 
in my life have taught me. When I’m | 
headed out the door, I think of my i 

95-year-old grandmother Jenna, who | 
has never faltered on her weekly beauty 3 
shop routine. I think of my grandmother | 
Barbara, who taught me the importance | 
of being unique— not to mention the | 

appeal of adopting a signature staple: s 

(J 

She rarely leaves the house without a S 
string of pearls. And then I recall my t 
mother, who says you don’t need to go g 
farther than your local drugstore to buy g 
makeup. But most important to me is E 
all three women’s message that beauty is g 
about kindness, grace, and composure. ® d 
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Saving People 
Money Since 1936 


that’s before there 
were color TVs. 


GEICO has been serving up great car insurance and 
fantastic customer service for more than 75 years. Get a 
quote and see how much you could save today. 


geico.com | 1-800-947-AUTO | local office 



Some discounts, coverages, payment plans and features are not available in all states or all GEICO companies. GEICO is a registered service mark of 
Government Employees Insurance Company, Washington, D.C. 20076; a Berkshire Hathaway Inc. subsidiary. ® 2015 GEICO 




1 Dress, 2 Ways 

Say “I do” to these retro-inspired looks that can be sty led for mom or daughter 


DAUGHTER’S WAY 



[1] C Label Detroit Shoe Cutouts make 
a classic bootie appropriate for spring. 
$47; tulus.com [2] Horn Bangle Set Mix in 
a few bangles for added shine. From $19.95; 

etsy.com/shop/quecraft [3] CoverGirl 
Colorlicious Lipstick in Honeyed Bloom 
Look for a hue with hints of peach or 
pink that won’t wash you out. $5.99; 
covergirl.com [4] Goldie Straw Clutch 
Raffia is elegant with gold trim. 

$t48; jonathanadter.com 


DAY WEDDING 

Like the breezy 1940s dress 
above, this shift is casual 
and dressy with its modern 
cut and light fabric. 
Rachel Zoe Leona Dress, 
$395; pipertime.com 



MOTHER’S WAY 


No. 5 



[5] Sandy Blazer A fringed jacket lets you 
cover up in style. $110; dearcreatures.com 

[6] Market Necklace Vintage coins and 
aged brass make for a lovely conversation 

piece. $78; ornamentaithings.com 

[7] Sharee Heel You’ll wear (and dance 
in) these sleek, budget-friendly pumps 

all year. $69.95; sotesociety.com [8] Sonia 
Kashuk Eye Couture Eye Palette 
Matte earth tones complement most 
complexions. $19.99; target.com 
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by ASHLEY RIDDLE WILLIAMS - photographs by HECTOR SANCHEZ 




STYLING: MARY BETH WETZEL; VINTAGE PHOTO: COURTESY SUSAN HALEY 
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Go to southernliving.com/hair for step-by-step 
I wedding hair tutorials from the Birmingham-based 
beauty pros behind irrelephant-blog.com. 


SPRING STYLE GUIDE 


DAUGHTER’S WAY 


EVENING WEDDING 


MOTHER’S WAY 



Like in the 1960s, 
a full, tea-length skirt 
still makes the best 
dance partner. 
Charlie Dress, $158; 
donna-morgan.com 


over, LED! We fell 
for this swingin’ 
midi, worn by 
Texas reader 
Susan Haley’s 
V, mom. y' 


[1] Nanette Sandal Two-tone straps add 
shine. $]20; frenchconnection.com [2] Night 
Out Earrings Bling without the high price 
tag. $25; derng.com [3] Michael Kors 
Parfum & Lip Luster A smart duo for tiny 
bags. $25; ulta.com [4] Mini MILCK Clutch 
Raised studs give it edge. $288; elabyeta.com 


[5] Alabaster Nail Lacquer A sweet take 
on nude polish. $6; crabtree-evelyn.com 

[6] Westwood Scarf Metallic hints dress it 
up. $59; stetladot.com [7] Erin Cutout Caged 
Heel For shoes, navy is the new black. $119; 
gitt.com [8] Crystalline Bracelet Trio This 
set adds shine. $74; otiveandpiper.com ® 


No. 5 


No. 3 


\No. 4 


No. 6 


No. 7 


'No. 3 






Then and Now 


We won’t give up all of Mama’s homespun beauty tricks, but these 
modern tools give her retro techniques a run for their money 




For Removing 
Eye Makeup 

THE TOOL: LIQUID CLEANSERS 

Before, olive oil was used 
to clean and hydrate skin 
around eyes. Now, brands 
use natural ingredients 
for nourishing solutions 
that aren’t as messy. 

Soy Conditioning Eye 
Makeup Remover, 

$26: fresh.com 



For a Hair 
Refresh 
THE TOOL: DRY SHAMPOOS 

Unlike baby powder, 
which left Mom’s hair 
with streaks of white, 
a good dry shampoo 
goes on clear and 
adds texture. Spritz 
3 inches from roots. 
Powder Bluff, $37; 
kerastase-usa.com 


For a Flawless Complexion 

THE TOOL: FACE BRUSHES An oatmeal scrub was a frugal 
way to get clear skin during the 1960s back-to-nature 
movement. But today’s gals call for efficiency. This cute 
brush has tiny, pulsating nodules that polish skin in 
a minute. Plus, it needs to be charged only about twice 
a year, or every 300 uses. LUNA Mini, $139; /oreo. com 




For a Full and Bouncy Do 

THE TOOL: CURLING IRONS Crafty ladies used soda cans 
and rag curlers to get those retro waves. Gadgets 
like this one have heat-protecting technology and 
features such as rotating barrels that do the work 
for you, delivering curls that last. 3-Day Bender 
Curling Iron, $125; shop.thedrybar.com 
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SOUTHERN 

AFFAIRS 

YOUR INVITATION TO EVENTS, SWEEPSTAKES AND SPECIAL OFFERS 



Yellow Box 
Spring 2015 

Find all your favorite Yellow Box 
sandals and the season’s 
must-have styles for 201 5 at: 

YellowBoxShoes.com 



Southern Living 
Custom Builder 
Program Showcase 
Home at Thistle 

The Southern Living 
Custom Builder Program 
Showcase Home at Thistle 
Golf Estates in Sunset Beach, 
North Carolina exudes the 
distinctive charm of 
Southern Living and the 
craftsmanship of Whitney Blair 
Custom Homes. Home opens 
for tours Friday, April 3. 

WhitneyBlair.com 


SOUTHERNLIVING.COM/SHOP 



Graduated 14kt gold and sterling silver beads 
alternate with diamond stations totaling .35 carats. 
Beads range from W to ^A". Presented on an 18" 
sterling silver rope chain. An incomparable 
value for lovers of fine jewelry. 

Item #776095 n25 FREESHIPPING 

To receive this speciai offer, 
you must use Offer Code: 

SHINE73 

ROSS-fSiMONS 

ORDER NOW 1.800.556.7376 
www.ross-simons.com/SHINE 
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14KTGOLD 
AW DIAMOND 


\ 



/ 


/ 


/ 


/ 
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Graduating richly from A" to wide, 
our Byzantine necklace is a signature look 
to wear everywhere. Crafted in Italy of 
closely-woven sterling silver links, 
each one polished until it gleams. 18". 

Item #584859 nso 

FREESHIPPIHB 

To receive this special offer, 
you must use Offer Code: 

ITALY81 

Ro SSiSiMONS 


ORDER NOW 1.800.556.7376 
www.ross-simons.com/ITALY 







SWEE.T& 


“My sisters and I all had 
similar long, straight hair 
without layers as kids,” 
Jen says. “I still don’t mess 
with my hair that much, 
and that keeps it healthy.” 


simple 




WHAT MY 

Mother 


TAUGHT 


ME 



If Jennifer Garner seems like the real deal, 
it’s because she is. And that’s thanks to her mama, 
Patricia (pictured above in 1956), who raised Jen and 
her sisters with good Southern values in West Virginia. 
Here, the megastar introduces us to the most 
important women in her life and tells us 
why she wouldn’t trade growing up in the 
Mountain State for anything 


photographs by 

Miller Mobley 

written by 

Stephanie Granada 






Sisterly Love “The only thing my sisters and I fought about growing up was clothes f Jennifer says. 
Above from left: middle child Jennifer, mom Patricia, younger sister Susannah, and older sister Melissa 


Jennifer Garner 

wears many hats— actress, mother, producer, activist, wife— but 
the role she identifies with most is being a Garner girl, along with 
her mother, Patricia, and sisters, Melissa and Susannah. Like many 
Southern women, the actress, who stars alongside A1 Pacino and 
Annette Beninginthe upcoming film Danny Collins, grew up with 
Southern Living. It’s no surprise that Jen, as she is known at home, 
would want this shoot to be a family affair. 

On set, the women were laid-back and friendly. No entourage 
or demands. No gripes about the wardrobe or unflattering angles. 
It’s a reflection of their upbringing in Charleston, West Virginia, 
where Patricia pushed humility over vanity. The sisters didn’t 
wear makeup as teens and got $400 a year for clothes. (“That had 
to buy everything from our underwear to our shoes,” Jen says.) 

Even without their natural rapport, there would be no denying 
the Garners’ kinship: The almond eyes and big smiles are prom- 
inent shared features. “We are doing this shoot so people can 
finally stop asking if my lips are real,” Jen quips when the pho- 
tographer points out their resemblance. That trademark, relatable 
sense of humor also comes from her mother, who entertained the 
crewwith stories of favorite Southern Livingrecipes and a road trip 
to Auburn, Alabama, last fall for the Texas A&M football game. 

After the shoot, we chatted with Jen and her mom about what 
Patricia taught her girls about food, life, and family. 


OrV SISTERHOOD 

“Being the middle sister of these three girls is the relationship 
that defines me more than anything else,” Jennifer says. “More 
than being my kids’ mother, more than being my husband’s wife. 
I’m first and foremost the middle Garner girl.” Their mom is the 
central point that keeps them connected. “We all talk on the phone 
a lot,” Patricia says. “And they all talk to me. If they miss each 
other, I get them caught up.” 

ON COOKING 

“If you grow up eating good food, you want to make good food,” 
says Patricia, who credits Southern Living for teaching her to cook. 
“I got my first subscription in 1981 and bought the Annual Recipes 
book everyyear until my bookshelf got filled.” Jennifer is also an 
avid cook, known for making what she calls ‘mom foods’— roasts, 
mashed potatoes and gravy, and her best dish. Grandma Exie Mae 
Garner’s sweet potato pudding. 

ON STYLE 

“What my mom did that I valued so much was to not place beauty 
high on the list of priorities,” Jen says. “It was a shock when I got 
to college to hear people say I was pretty.” She still likes to keep 
things simple when it comes to clothes, saying, “Although I adore 
it on others, you won’t see me wearing many one-shoulder, 
asymmetrical, cool things. I can’t feel like I’m wearing a costume.” 
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ALL INJHE 


“We are doing this 
shoot so people can 
finally stop asking 
if my lips are real,” 


^ Jen says, laughing. 


family 






'^‘^More than 
being* my 

kids’ mother, more 
than being my 
husband’s wife, 

I’m first and fore- 
most the middle 
Garner girl.” 


younger sister, Susannah, still live. She 
visits often to see family and work with 
the nonprofit Save the Children. “I'm 
happy to be anywhere in the state,” Jen 
says. Among her favorite local treasures 
are the Vandalia Gathering, where “blue- 
grass plays from under every tree”; artisan 
Barbara Lantz, an accomplished quilter 
who made blankets for each of Jennifer’s 
children when they were born; and the 
New River Gorge class V rapids. “There is 
nothing better,” she says. 


ON INDIVIDUALITY 

“We let the girls do their own thing,” 
Patricia says. “I have one daughter who 
has an MBA, one who is a CPA, and one 
who is an actress.” Jennifer switched 
majors from chemistry to theater after 
reading Beth Henley’s play Crimes of the 
Heart in college, a move she thought would 
concern her parents. Patricia recalls, 
“I think my husband worried that she 
would be poor her whole life, but bless 
his heart, he never told her not to do it.” 


% 








ON HARD WORK 


Raised on a small subsistence farm in Oklahoma, Patricia learned 
the value of sweat equity early on. She passed that tenacity on to 
her girls. “I always had a job,” Jen says. “In high school, I worked 
at a men’s clothing shop and babysat. In college, I worked at a 
summer stock theater for free, building sets and cleaning toilets.” 

ON COMMUNITY 

“We weren’t raising a celebrity; we were raising a daughter,” 
Patricia says of Jennifer’s childhood. The actress says she wouldn’t 
trade growingup In West Virginia for anything. “I feel so fortunate 
to have grown up in a place where people look out for each other,” 
she says. “Community is the one thing people crave most, and it’s 
hard to come by. I grew up with such an excess of it that now 
wherever I go, the first thing I do is build my group.” 

ON HOME 

Jen lights up talking about her home state, where her mom and 


ON PERFORMING 

Jennifer’s family encouraged her craft from an early age— letting 
her sign up for every play and musical she could find. “Being the 
middle child, she was the clown,” Patricia says. “I thought Jen 
would be a writer because she was always making up these little 
stories. She inherited that trait from my side. Mymomwas agood 
storyteller, and my brother was a pretty good liar. He’d tell me 
‘Oh, Pat, there is no story that can’t be made better!’ ” 

ON RAISING CHILDREN 

“It’s really important for my kids to see that everyone doesn’t have 
the lives they see in Los Angeles,” Jennifer says. “That doesn’t 
reflect the rest of the world. I want them to grow up with the 
Southern values I had— to look at people when they say hello and 
to stop and smell the roses. If I could do half as good a job as my 
mom did. I’d be pretty happy.” ® 
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